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OUR TENTH ANNIVERSARY 


At this time when we celebrate a decade of 
service to the industry, we consider it fitting 
and proper to renew our pledge of continuing 
to offer only the finest cures and seasonings 
... products which have made the name 
AFRAL a symbol of superb quality. To those 
whose patronage has been instrumental in °o R P & R a T t i ™ 


our success, we extend our sincere thanks. 601 W. 26th Street - New York 1, New York 








BOTH ARE 


We're all familiar with the tough 
and meritorious jobs that have 
been performed by our tanks. 
Their performance is a tribute to 
their designers, builders and the 
men who operated them. 


John E. Smith’s Sons Company is 
equally proud of the design, con- 
struction and performance of its 
BUFFALO Self-Emptying Silent 
Cutter. Like the tank, they are 
able to take tough punishment! 
They are designed, engineered 
and built for longer, trouble-free 
service, requiring little, if any 
maintenance. 





The BUFFALO air-operated, sani- 
tary and fool-proof self-emptying 
device speeds up production and 
effects substantial savings in time 
and labor. It is the cleanest and 
most effective emptying method 
developed. It consists of a hole in 
the bottom of the bowl and a leak- 
proof plug. There are no moving 
mechanical parts . . . nothing to 
wear out or get out of adjustment 
..- gravity does the work. To emp- 
ty the bowl, the operator merely 
turns an air valve which raises 
the leakproof plug. The operator 
then lowers the emptying plow 
into operating position and in less 





CUSTOMERS 


than 20 seconds the batch is emp 
tied. Raise the plow, lower the 
plug and the cutter is ready for 
another batch. 


This, together with many other 
features, enables BUFFALO Self. 
Emptying Silent Cutters to cut 
costs from 25 to 50 per cent. Rec. 
ords from users prove this state 
ment. 


All of the outstanding advantages 
of the BUFFALO Self-Emptying 
Silent Cutter, that result in greater 
output in less time, are explained 
and illustrated in our catalog, 
Write for a copy today. 















BUFFALO Model 70-B Self-Emptying Silent 
Cutter . . . cuts and empties 800 lbs. of 
meat in 5 to 8 minutes. Other models avail- 
able in 200, 350, 600 and 800 lbs. capacities. 


JOHN E. SMITH’S SONS CO. soe Broadway, Buffalo 3, N. ¥. 


Sales and Service Offices in Principal Cities 
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SINGLE CABLE CHAIN 
DOES NOT OBSTRUCT VISION 

















































ROLLER MOUNTED 
FREE-RUNNING, 
GREASELESS 
HOIST FRAMES 












LEAK-PROOF Dis. 
PLACEMENT TYPE 
HOIST CYLINDER 





MAXIMUM 
DRIVING 
VISIBILITY 






STEEL SHIELD— 
ONE PIECE 
WELDED BODY 









SPEEDS UP TO 12 
MILES PER HOUR IN 
EITHER DIRECTION 


PATENTED TILTING 
MECHANISM IS ALSO 
OVERHEAD GUARD 
AND WEATHER 
PROTECTOR 


















TRUNNION STEERING— 
CONVENTIONAL CONTROLS 
HYDRAULIC BRAKES 





ENGINE ACCESSORIES 
LOCATED FOR MOST 
, CONVENIENT SERVICE 
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INDUSTRIAL LIFT TRUCK 
ON PNEUMATIC TIRES 


THE ONLY 4000 POUND 4 
ia 





ANOTHER NEW HYSTER PROFIT-MAKER FOR YOUR BUSINESS! 


A 4000.pound Industrial Lift Truck on pneumatic tires! 


The new Hyster “40”, with 2-ton lifting, transporting, stacking 
capacity has the ability to solve 7 out of every 10 materials 
handling problems in the average business... Pneumatic tires 
for fast, smooth work, indoors and outdoors. Gasoline powered. 
Powerful, efficient hydraulic lifting mechanism. Many new engi- 
neering improvements. Easy to operate. Easy to service. 

The new Hyster “40” is fully illustrated and described in 
Bulletin 1016. Write for your copy. 


DISTRIBUTOR SALES AND SERVICE IN PRINCIPAL CITIES 
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LIST OF SEIZED PLANTS 


OLLOWING is the list of packing plants thy 

were to be seized by the government Saturday: 

Armour and Company: Birmingham, Ala.; Lg 
Angeles; San Francisco; Denver; Atlanta; Ti 
Ga.; Chicago; East St. Louis, Ill.; Peoria, Ill.; Mg 
son City, Iowa; Sioux City, Iowa; Kansas City, 
Kan. ; Lexington, Ky.; Louisville, Ky.; Baltimore, 
Md.; ‘Boston ; Detroit; St. Paul, Minn.; St. Joseph, 
Mo.; St. Louis; Omaha; East Orange, N. : &. Jersey 
City, N. J.; Newark, N. J.; New Bergen, N. J; 
Passaic, N. J.; Paterson, N. J.: Jamaica, N, Y; 
New York City; Fargo, N. D.; Grand Forks: 
Akron, O.; Cleveland; Columbus, O.; Toledo, 0; 
Youngstown, O.; Oklahoma City; Kenton, Ore,: 
Braddock, Pa.; Johnstown, Pa. ; Pittsburgh: Read. 
ing, Pa.; Wilkes-Barre, ra; Huron, S. D.; Mem. 
phis, Tenn.; Fort Worth, Tex.; Spokane, Wash,: 
Green Bay, Wis.; Milwaukee. 

Bartusch Packing Co.: South St. Paul. 

Cudahy Bros. Co.: Cudahy, Wis. 

Cudahy Packing Co.: Los Angeles; Denver; A} 
bany, Ga.; East Chicago, Ind.; Sioux City, Iowa; 
Kansas City, Kan.; Wichita, Kan.; Newport, Minn; 
Omaha; Jersey City, N. J.; New York City; Salt 
Lake City. 

Estherville Packing Co. (Tobin) : Estherville, la 

Food Fair Stores, Inc., Rifkin division, St. Pagl 

Hunter Packing Co., East St. Louis, III. 

Kingan & Co.: Dothan, Ala.; Indianapolis; 
Storm Lake, Iowa; Omaha; Orangeburg, S. €; 
Richmond, Va. 

Kohrs Packing Co., Davenport, Iowa. 

John Morrell & Co.: Ottumwa, Iowa; Topeka, 
Kans. ; Sioux Falls, S.D. 

Rath Packing Co., Waterloo, Iowa. 

Superior Packing Co., S. St. Paul. 

Swift & Company: Montgomery, Ala.; Los At 
geles; San Francisco; South San Francisco; Den 
ver; New Haven, Conn.; Moultrie, Ga.; Chicago; 
National City, Ill.; Evansville, Ind.; Des Moines, 
Iowa; Marshalltown, Iowa; Perry, Iowa; Sioum 
City, Iowa; Kansas City, Kans.; Lake Charles, La; 
Baltimore, Md.; Somerville, Mass.; Cambridge 
Mass.; Springfield, Mass.; St. Paul, Minn.; South 
St. Joseph, Mo.; St. Louis; Omaha; Harrison, N.dj 
Jersey City, N. J.; Newark, N. J.; New York; 
Cleveland; Columbus, O.; Clington, Okla.; North 
Portland, Ore.; Harrisburg, Pa.; Watertown, S.D; 
Nashville, Tenn.; Dallas, Tex.; Fort Worth, Tex; 
San Antonio Tex.; Milwaukee, and St. Louis Inde 
pendent Packing Co. 

Tobin Packing Co., Fort Dodge, Iowa. 

Wilson & Co.: Los Angeles; Chicago; Cedar 
Rapids; Kansas City, Kans.; Albert Lea, Minn} 
Faribault, Minn.; Omaha; New York; Columbus 
Ga.; San Diego, Calif. : 

The Union Stock Yards at St. Paul, Minn., aad 
West Fargo, N. D., are also being seized. 


Fort Green Markets and Westchester Markets 
mentioned in the order, are wholesale houses. ~ 
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The famous Pliofilm casing that revo- 
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LUNCHEON LOAVES, boneless BOILED 
and BAKED HAMS .... because 
it STOPS 
SHRINKAGE, MOLD, SLIME, DISCOLORATION! 


. > ae Y * Sales Offices at * PACKAGING 


wn Pent =a New York * Chicago * Boston MIL PLELWV 2 Yee, HEADQUARTERS 


* San Francisco * Philadelphia * Grand Rapids * TO THE MEAT 
Ce eee ee me Ceram OACKAGING CONVERTERS » PRINTERS + LITHOGRAPHERS PACKING 
Rec ae ee i Meee plants at Milwaukee, Philadelphia, Los Angeles, 


INDUSTRY 
indianapolis * Kansas City + Memphis Tucson and San Francisco 


The National Provisioner—January 26, 1946 











Inventing a new | - 
Hot Dog ? ¢ 





A a matter of fact, it’s time somebody did, be. t 
cause hot dogs, we’re told, have been pretty 
much the same since they were invented during the e 
Spanish-American War. Whatever new meat spe. 


cialties you're thinking about, you need Taylor A¢. 





curacy for quality control! 


Start right...with a |. 
Taylor Control System! : 


OMPETITION in tinned meat eT ; = 
specialties is going to be tough 
again. The top profits will go as usual 


to the packer who gives the extra ounce 








of quality for the money. And one of 





the ways to do that is to install a Taylor ® 


Retort Control System NOW! For ex- : ® ig 
6 





ample,the No. 4A Retort Control System 








shown here is designed especially for 
cylindrical cans up to and including No. 
2’s. All the operator has to do is load the 

















retort, fasten the cover, and set the tim- 




















ing mechanism to the correct cooking 














time. Steam is admitted automatically, rN | cet 





and exact temperature control is main- a 


tained for the precise length of time de- 





sired, when steam is automatically shut 


off and retort blown down. It cuts man- 





ual control to a minimum and eliminates guesswork. 


For complete details on other retort control systems, F laylor Instruments 
write for Catalog 500—just off the press; or ask your 

Taylor Field Engineer to call. Taylor Instrument Com- AER as 

panies, Rochester 1, N. Y., and Toronto, Canada. A CCURA CY FIRST 


Instruments for indicating, recording and controlling 











IN HOME AND INDUSTRY 





temperature, pressure, humidity, flow and liquid level. 
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PROCESSING HOGS? 


DEHAIR WITH THE BEST EQUIPMENT... 


BUY “BOSS” 






A 


BOSS 
JUMBO 
= DEHAIRER 


PATENTED 








“Boss’’ Jumbo Dehairer ca- 
pacity up te 750 hogs per 
hour. 





‘‘Boss’’ dehairing equipment has been in continuous and satisfactory use for more 
than twenty-nine years. Any machine which thus meets the test of time must be 
basically sound in principle and honest in construction. Made in sizes to process 
75 to 750 hogs per hour at minimum cost of operation and maintenance. Write 
now for literature giving specifications and illustrations of the various ‘‘BOSS"’ 


Dehairers. 
“BUY BOSS” 
FOR 
BEST OF SATISFACTORY SERVICE 


THE ate ™ 


# Mt Nb bith A ia 
BUTCHERS’ SUPPLY COMPANY € 






















A 





Equipment for the Meat and Rendering Industries Since 
BOX D, ELMWOOD PLACE STATION, CINCINNATI oe OHIO, U.S.A 
824 W. Exchange Ave., Union Stock Yards, Chicago 9, 
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@asc-KROME TRAYS 
and BAKE-RITE PAPER , 
PANS are a team that FOOD MATERIALS 
._ wins in any competition. «ia 
Get samples now! 
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¢ pledge our entire experience and research to the development of the Packing Vudustry 









MP APPEARANCE 


PLU 


ARMOUR NATURAL CASINGS 


Sausage in Armour Natural Beef Round ’ 
Casings has the plump, appetizing * P. lump! 


appearance that invites sales. 


* Flavorful! 
* Fresh! 
* Uniform! 






ARMOUR and Company 
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ClO DEFIES TRUMAN SEIZURE EDICT 


HE United Packinghouse Workers 
To America (CIO) decided this 

weekend to challenge the power of 
the President by continuing its strike 
against major units in the meat pack- 
ing industry. At the same time, Lewis 
J. Clark, president of the CIO union, 
accused the AF of L union, which has 
ordered its members back to work in 
struck plants, of “double crossing” and 
predicted that the AF of L rank and 
file would rebel against its leadership 
and continue the strike. 

The Connally-Smith law under which 
the president ordered the seizure of the 
plants, provides for a $5,000 fine, a year 
in prison or both, for striking or en- 
couraging a strike after the govern- 
ment begins to operate a seized plant. 
The law has only a wartime labor status 
and the union apparently is willing to 
make a test as to whether penalties will 
be invoked against it now that hostili- 
ties have ended. 

President Clark of the CIO refused 
to state whether members in _ inde- 
pendent packing plants would be called 
out as a result of the new development, 
but indicated that such action could 
be taken if it is considered necessary. 
He said that the Packinghouse Workers 
union looks for the support of other 
CIO groups, such as the stockyard 
handlers and truckers, but made no 
prediction as to whether such unions 
would go out on strike. 


Pian of Operation 


Meat plants seized by the Secretary 
of Agriculture will be operated by the 
government with the least possible in- 
terference with normal procedure, 
Gayle G. Armstrong, director of the 
USDA seizure organization, told pack- 
ing company heads this weekend. The 
director and the presidents of the firms 
involved discussed a simple plan of op- 
eration under which company execu- 
tives and plant supervisory organiza- 
tions will be maintained as they were 
before the strike and USDA officials 
will work directly with the presidents 
of the companies. 

There will be no USDA personnel in 
the plants, except, perhaps, those who 
may be connected with the fiscal side 
of the government operation. The agree- 
ment under which the units are to be 
operated will be posted in the plant. 

Secretary of Agriculture Clinton 
Anderson on January 25 wired the heads 
of the CIO and AF of L unions outlining 
the plan for operation, the terms of the 
President’s directive and asked them to 
cooperate with the government in re- 
turning to work. 


Earl W. Jimerson, president, and Pat- 
rick E. Gorman, secretary, Amalga- 
mated Meat Cutters and Butcher Work- 
men (AF of L) this weekend issued a 
back-to-work order to 430 locals of the 





ARMSTRONG IS CHIEF 
OF SEIZURE STAFF 


Gayle G. Armstrong, deputy ad- 
ministrator of the Production and 
Marketing Administration, who is 
acting as rep- 
resentative of 
Secretary of 
Agriculture 
Clinton Ander- 
son in direct- 
ing the opera- 
tion of strike- 
bound meat 
plants, was 
formerly a big 
rancher and 
farmer in New 
Mexico. He is 
president of 
the Spring 
Ranch Sheep 
Co., manager 
of the General 
Contracting Co. and president of 
the Associated Contractors of New 
Mexico, treasurer of an investment 
company and president of the 
Roswell Chamber of Commerce. 


Administrator Armstrong’s Chi- 
cago office is at 5 So. Wabash. His 
staff includes the following: 


Robert Shields, USDA solicitor, 
who is acting as counsel; Carl R. 
Bullock, chief of the regulatory and 
transportation division of the so- 
licitor’s office is associate counsel; 
Col. Harold Burroughs, on terminal 
leave from the Army where he was 
the chief of accounts division of 
fiscal services, Army service forces, 
will act on fiscal matters; Harold 
A. Wythes, special assistant to the 
chief of finance, War Department, 
who has participated in Army 
seizure of other industrial plants, 
will also act on fiscal matters; 
Preston Richards, assistant di- 
rector of Livestock Branch, USDA; 
Ralph §S. Trigg, administrative 
assistant to Secretary Anderson is 
administrative assistant, and James 
B. Hasselman, director of informa- 
tion for the Production and Mar- 
keting Administration, is special 
assistant to Armstrong. 





G. ARMSTRONG 











union. The officers acted within a few 
hours after President Truman issued 
his seizure directive and notified the 
president of their action. The union’s 
order said that the executive board has 
declared a temporary truce in the strike, 
at least until the recommendations of 
the fact-finding panel are known, and 
pointed out that under government 
seizure the employes would receive 
justice. It emphasized the union’s 
reluctance to interfere with meat sup- 
plies for the armed forces and civilians 
and with the marketing of livestock. 

The AF of L is reported to control 
workers at 28 of the major struck 
plants and 140 branches. 


In Washington a USDA official said 
that he expected striking CIO livestock 
handlers at St. Louis and Fort Worth 
would return to work after the seizure. 
The Milwaukee stock yards was not 
mentioned in this connection. 

Livestock marketings at many cen- 
ters this week have been considerably 
above last week, although, of course, 
much under receipts during comparable 
normal periods. Receipts at 20 markets 
for the first four days of the week were 
as follows: 


Cattle Hogs Sheep 
January 21-24........137,000 217,000 69,000 
January 14-17........ 127,000 149,000 86,000 
January 7-10........290,000 484,000 829,000 


In a number of instances independent 
packers are killing at as high or higher 
than their normal rates. This is espe- 
cially true of hog slaughterers who are 
getting adequate supplies at some mar- 
kets or through their direct buying con- 
nections. Beef slaughterers are finding 
it more difficult to buy cattle, however, 
and a number complain that they can- 
not buy at current levels and stay in 
compliance. 


There have been reports from eastern 
centers that killers who have main- 
tained livestock buying connections 
with the West are being fairly success- 
ful in filling their needs, but that houses 
who depend on nearby supplies are find- 
ing it more difficult to keep going. 

The report on federally inspected pro- 
duction for the week ended January 19 
showed a sharp decline with output 
totaling only 176,000,000 lbs. compared 
with 424,000,000 lbs. in the preceding 
week and 360,000,000 Ibs. in the corre- 
sponding period a year earlier: It is 
possible, however, that this week’s vol- 
ume may show a slight gain since mar- 
ketings declined to their lowest point in 
anticipation of the strike and have 
shown some recovery since. 


The stock yards at St. Paul, Milwau- 
(Continued on page 27.) 
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WATER CIRCULATOR AND 
RETARDING CONVEYOR @ SUBMERGER 


1 HP 85S RPM MOTOR 
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SCALDING TUB 


{ iQ of a “conditioning” tub ahead 
of the regular hog scalding tub 
will put hogs in uniform shape 

for effective scalding and, when em- 

ployed in conjunction with modern 
scalding equipment, proper methods and 

a well-maintained dehairer, will insure 

efficient dehairing and a minimum of 

shaving and other cleanup work follow- 
ing the dehairer. 


While it is possible to do a good job 
without the conditioning tub, the fact 
that some hogs have frozen muddy 
feet, and that the hair of others may be 
smeared with blood which acts as an 
insulator, makes it more difficult to get 
uniform scalding and dehairing results. 





KEY TO PROPER DEHAIRING 


By PACKER SUPERINTENDENT 


However, by soaking the hogs in cool 
water in the conditioning tub, which 
thaws out frozen mud and removes or 
loosens dirt and blood, they are put in 
uniform condition for scalding. 

Hogs are moved from the condition- 
ing tub into the scalding vat by a flight 
conveyor. Although very few hog kill- 
ing plants in this country employ con- 
ditioning tubs, a good many packers 
would find it worthwhile to do so. 

In an earlier article on the operation 
and maintenance of hog dehairers it 
was stated that dehairing results, no 
matter what make or type of machine 





TWO TYPES OF HOG SCALDING INSTALLATIONS 


TOP: Section shows one type of variable speed ducker and water circulating pump. 

This scalding vat has an effective length of about 30 ft. BOTTOM: Conveyor (left 

side of vat) pulls hogs along. This view shows the cold water conditioning dip with 
flight conveyor rising to hot water tub (Link-Belt photo). 
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The 


is employed, are only as good as the 
scalding operation. 

Every man who ever was charged 
with the responsibility of killing and 
dressing hogs has had his share of grief 
during the late summer and fall, or, 
as the “old-timer” always said, “during 
the hard hair season.” The hard hair 
season is not just someone’s imagina- 
tion either, as some people seem to 
think, but it is a real problem and a 
tough one for the fellow who has to get 
out the day’s kill, regardless of whether 
or not they are cleaning easily. 

For a number of years I was in 
charge of pork operations in one of the 
largest hog killing plants in this coun- 
try and it was always a hard battle 
every day from September on through 
the first of January to get the hair of 
the hogs. Some time after the year-end 
holidays our troubles always seemed to 
disappear. 

In recent years, however, some 
packers have pretty well licked this old 
bugaboo and, with proper equipment, 
seem to do a good job of dehairing the 
year around. Others, with just a scald- 
ing tub (in many cases too short), still 
have this battle every year. 

Many firms have been able to save 
themselves a lot of grief by use of a 
depilating system which removes the 
hair and scurf left on the hogs that have 
been poorly scalded, and, as naturally 
follows, poorly dehaired. However, for 
several reasons not all packers are able 
to adopt depilation. 


How is a Good Job Done? 


It is possible for such firms to doa 
good job of cleaning hogs and some of 
them do. 

If this is so, how are they doing it? 
What’s wrong with the setup of the 
packer who is not obtaining good re 
sults? 

The packer who wants to do a good 
job of scalding and dehairing must give 
the problem real attention and provide 
the right equipment. It takes a lot of 
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know-how and a number of accessories 
to do the job well consistently. It is 
amazing to note the large number of 
hog killing plants in this country in 
which the management seems to feel 
that the scalding operation is taken 
eare of by providing a tank full of 
water and some means of keeping it 
heated. 

Hogs can be scalded after a fashion 
at temperatures and times which vary 
widely from the ideal, but the point at 
which a hog is properly scalded slips 
by very quickly from just right to too 
much. Anyone who depends on the 
human element to decide on this exact 
point is going to have erratic results. 

The question of the proper tempera- 
ture and time for scalding hogs is one 
that will start a heated discussion any 
time you get some hog killing men to- 
gether. There are usually differences of 
opinion and some of the opinions vary 
widely from the best standards of prac- 
tice. This may provide a partial ex- 
planation of the fact that some oper- 
ators get poor results; in other words, 
some can be shown the best scalding 
setup and told how it operates, but will 
not accept or use the knowledge. 


Space Rules Vat Size 


Availability of space for scalding 
seems to determine the practices fol- 
lowed in a good many plants. While 
there is rather general agreement that 
the temperature of the scalding water 
should be between 132 and 142 degs. F. 
(depending on the season, breed of hogs 
and location of the plant), and that the 
hogs should remain in the vat from 4% 
to 6 minutes, more than a few 
processors acknowledge that they have 
too little vat space. As a result, in 
order to offset a scalding time which is 
sometimes shortened to around 4 
minutes, they rush ’em through by step- 
ping up the temperatures to well above 
140 degs. 

The danger of over-scalding is in- 
creased when high temperatures are 
employed. The hair may “set” and the 
skin and flesh become so soft that they 
will tear in the dehairer. 


The ideal length for the scalding vat 
is probably around that necessary to 
accommodate 8 to 10 per cent of the 
hourly kill (allowing 15 to 18 in. of 
length per hog) plus whatever space is 
required for dropping the hogs in at 
the head of the vat and conveying them 
out into the dehairer at the foot. If the 
vat is installed according to govern- 
ment recommendations, 20 ft. should be 
allowed for the first 100 hogs slaugh- 
tered per hour and 10 ft. for each addi- 
tional 100 hogs capacity desired. (This 
is 20 ft. for 100, 30 ft. for 200, 40 ft. 
for 300, 50 ft. for 400, 60 ft. for 500 
and 70 ft. for 600). With vats of these 
lengths it should be possible to scald 
hogs at the applicable rate at a tem- 
perature of 136 to 138 degs. in 4% to 
5 minutes per hog. 


Improvements in Hog Scalding 


For a good many years there was 
Practically no improvement in hog 
scalding methods. The tub itself was 
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ANOTHER VIEW OF CONVEYOR SETUP FOR SCALDING 


This picture shows the submerger which dips the hogs to insure thorough scalding. Hogs 
are moving toward the dehairer (Link-Belt photo). 


much the same as it is today and the 
water was heated with perforated steam 
pipes in the bottom of the tub. The 
width, of course, was pretty much 
standard, say from 5 ft. to 5 ft. 6 in. 
or 6 ft., but the lengths were a hit or 
miss proposition and usually too short. 
However, it was felt that you could 
always rush ’em through by stepping 
up the temperature. The water in the 
tub was uneven in temperature, usually 
being several degrees cooler at the 
drop-in end than at the discharge end, 
and the temperature was regulated by 
the head man or “hog scalder.” He 
controlled the temperature by a manu- 
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ally-operated valve; when more heat 
was required he turned on more steam. 
Then, with all his other duties and hard 
work in poling and testing in the hot- 
and vapor-filled atmosphere, he would 
often forget to turn it off until the hogs 
began to show too much scald. It was 
then too late for a lot of hogs in the 
tub. 


So it went all day long. Some hogs 
were over-scalded, some were just right 
and some raw. It was a real battle to 
get 5,000 to 10,000 hogs properly de- 
haired to meet the inspectors’ approval 


(Continued on page 25.) 





EMPTY TUB SHOWS ANOTHER TYPE OF DUCKER (Anco Photo) 
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INJURIES AND ACCIDENT CAUSES IN THE 
MEAT PACKING INDUSTRY DURING 1943 


By FRANK S. McELROY and GEORGE R. McCORMICK 
Industrial Hazards Division, Bureau of Labor Statistics, 


[ser first article in this series de- 
scribed the method of making the 
meat industry accident study, re- 
viewed the industry’s record and pointed 
out some of the hazards in its opera- 
tions. The second article covered de- 
partmental injury records and the third 
discussed some of the kinds of injuries 
found, the frequency of non-disabling 
injuries and the problem of “repeaters.” 
The fourth and final article deals with 
accident agencies and accident types. 

In many respects the determination 
of the particular physical items which 
are most commonly involved in the oc- 
currence of injuries constitutes the basic 
step in the development of a successful 
safety program. When these items are 
known, it becomes possible to take direct 
action to learn why and how they con- 
tribute to the occurrence of injuries, 
and then to take measures to overcome 
the accident-producing possibilities of 
these items. 

Such an agency may be defined as 
“the object or substance which is most 
closely associated with the injury, and 
which in general could have been prop- 
erly guarded or corrected.” 

Analysis by this definition points di- 
rectly to hand tools, vehicles, and work- 
ing surfaces as the outstanding injury 
producing agencies in the industry. 
Hand tools were the indicated agencies 
in nearly 20 per cent of the cases an- 
alyzed, and in more than three-fourths 
of these a knife was the tool involved. 
Vehicles, primarily hand trucks, were 
involved in 15 per cent of the accidents, 
and working surfaces were involved in 
another 15 per cent. In the latter group, 
slippery and rough floors were the pre- 
dominating agencies. Packages and 
packing materials (barrels, boxes, kegs, 
drums) were the agencies responsible 
for 8.5 per cent of the injuries, and pro- 
jecting bones in meat accounted for 5.6 
per cent. 

Machines, other than elevators or con- 
veyors, were responsible for 3.7 per cent 
of the injuries, and conveyors accounted 
for 3.7 per cent. Hot substances and 
chemicals together were the agencies 
involved in 5 per cent of the injury 
cases, stairways were the agencies in 
3.3 per cent, and animals were the agen- 
cies in 2.9 per cent. 


Number Few But Important 


Elevators were involved in less than 
1 per cent of the accidents but their im- 
portance was magnified by the serious- 
ness of the resulting injuries. Among 
the 46 disabling injuries associated with 
elevators, two resulted in deaths, four 
developed into permanent impairments, 
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and the remaining 40 caused the loss of 
1,040 man-days. The average of 26 days 
of lost time for each case of temporary 
disability associated with elevators was 
double the average for all temporary 
disabilities. 

Accidents associated with machines 
achieved a greater importance than was 
indicated by their number, due to the 
seriousness of the injuries. There were 
no fatalities among injuries ascribed to 
machines, but the proportion of perma- 
nent impairments was very high. Among 
the injuries resulting from contact with 
the point of operation of machines, over 


reported injuries, constituted the third 
most common type of accident. About 
one-fourth of these accidents were falls 
from one level to another, with falls on 
stairways constituting half of this sub- 
group. Most of the falls on level sur. 
faces occurred in working areas and a 
majority of these falls resulted from 
slips on wet or greasy floors. 


As a group the accidents classified as 
slips and overexertion accounted for 16 
per cent of the reported injuries. Three- 
fourths of these injuries were directly 
attributable to overexertion in lifting or 
moving heavy materials or equipment, 





This is the last of four articles reporting on a study of meat plant 
accidents, their frequency, locations and causes, recently completed 
by the U. S. Department of Labor. The study constitutes one of the 
most detailed surveys of accidents and their causes ever conducted, 





a third resulted in permanent impair- 
ments. Among those involving contact 
with other parts of machines, the pro- 
portion of permanent impairments was 
nearly one in four. 


Nearly 30 per cent of the injuries for 
which details were available resulted 
from accidents in which the injured per- 
son struck against some object; in 
nearly half of these the object was a 
knife. In a substantial number of in- 
stances, however, the object struck was 
a sharp bone in a piece of meat, a hand 
truck, or boxes or barrels. 


Knife accidents in this group included 
a considerable number in which the work- 
er’s hand slipped off the handle onto the 
blade when the knife hit a bone or other 
resistance. Also included were a num- 
ber of cases in which a sticker’s free 
hand or arm was kicked against his 
knife by a suspended hog or by a kick 
of a steer. Most of the striking against 
accidents involving vehicles were cases 
of workers bumping into trucks which 
had been left standing in walkways or 
in the working areas. Similarly, many 
accidents in this group which involved 
contact with boxes, barrels, etc., were 
cases of bumping into materials in- 
fringing upon the aisles or work spaces. 
Greasy floors played an important part 
in some of these accidents by causing 
slips which threw the workers against 
nearby objects. 

Accidents in which injured workers 
were struck by moving, falling, or flying 
objects accounted for over 22 per cent of 
the injuries. Hand trucks, hand tools, 
conveyors, and packaged materials were 
most commonly involved in these acci- 
dents. 


Falls, which caused 17 per cent of the 


The other accidents in the group were 
cases in which the workers slipped on 
wet, greasy, or irregular surfaces or 
stairs and suffered strains or sprains in 
trying to keep from falling. 

Accidents of the caught in, on, or be- 
tween type were responsible for nearly 
9 per cent of the injuries. The majority 
of these were crushing injuries—such as 
fingers and hands pinched between ma- 
terials or caught in moving parts of 
machinery; and persons crushed be- 
tween vehicles and stationary objects or 
between elevator cars and the walls of 
the elevator shafts. Many of these in- 
juries were very serious—nearly one in 
every six resulted in a permanent im- 
pairment, a much higher proportion than 
prevailed among the injuries arising 
from any other type of accident. 


Most Burns Not Severe 


Contacts with hot substances pro- 
duced nearly 4 per cent of the injuries. 
These injuries generally were not severe 
although one of the eight deaths in- 
cluded in the cases analyzed resulted 
from burns caused by hot resin. In- 
juries resulting from the inhalation, ab- 
sorption, or ingestion of chemicals, 
dusts, and fumes constituted about 2 per 
cent of the reported disabilities. These 
were principally cases of chemical burns 
or of dermatitis. 


Defective agencies, including such 
items as slippery floors, sharp project- 
ing bones in cuts of meat, broken tools 
or equipment, and projecting nails in 
barrels or boxes, were found in 60 per 
cent of the accidents which were deter- 
mined to have occurred because of the 
existence of unsafe working conditions. 


Slippery floors alone ‘were the cause 
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of over half of the accidents in this 
group. In many cases the slipperiness 
was due to bits of fat dropped from the 
trimming benches or spilled from trays 
of trimmings as they were moved 
through the aisles. Water upon the 
greasy surfaces frequently accentuated 
this unsafe condition. This hazard pre- 
vailed almost universally in the dress- 
ing, cutting, and trimming rooms, but 
was by no means limited to those areas. 
The most effective method of combat- 
ting greasy floors was to wash them 
frequently with a mild saponifying 
agent in water, followed by thorough 
rinsing. In particularly greasy areas 
salt was sometimes sprinkled to serve 
as a non-slip agent. Proper floor drain- 
age is essential. 


Smooth Floors a Hazard 


Wherever practical, and when per- 
mitted by sanitary regulations, smooth 
floors should be replaced by rough 
grained brick or tile. On stairways and 
ramps it is particularly important that 
non-slip surfaces and stout hand rails 
be provided to minimize the possibility 
of falls. In one plant it was observed 
that many of the employes had strips of 
cloth tied around the balls of their feet 
and the plant superintendent said this 
had greatly reduced the number of slip- 
ping accidents. Another plant, however, 
had tried and discarded this procedure 
because it brought about an increase in 
such accidents due to the cloths absorb- 
ing and spreading the grease. 


In addition to being slippery, the 
floors were frequently found to have 
broken, cracked, or irregular surfaces 
which presented tripping hazards or 
caused water to collect in little pools. 
In many instances these irregularities 
were sufficient to cause hand trucks to 
swerve and bump into nearby persons or 
objects. To a considerable extent these 
floor irregularities could be ascribed to 
wear from metal-wheeled trucks. Sub- 
stitution of rubber-tired wheels prob- 
ably would greatly reduce this wear. 
Where such defects exist, however, im- 
mediate repairs should be made. Haz- 
ards of this type are generally apparent 
and their continued existence can only 
be interpreted as evidence of either 
slack supervision or inadequate main- 
tenance. 


A considerable volume of injuries re- 
sulted from workers striking sharp 
pieces of bone as they handled meat. In 
the handling of scrap meat, a simple 
remedy is to require use of forks, rakes, 
or shovels rather than hands. The use 
of hand coverings would also help to 
reduce abrasions or lacerations from 
sharp bones. 

Pans and trays, with rims or corners 
sharpened or roughened in service, 
were found to be the source of many in- 
juries. Most of these injuries were 
hand cuts or lacerations which probably 
would have been avoided if the workers 

been wearing gloves while handling 
this equipment. The best procedure for 
elimination of such accidents, however, 
is frequent inspection of the pans and 
trays and the immediate repair or re- 











MEAT SALTING HOUSE IN COLONIAL WILLIAMSBURG 


This house for salting meat stands behind the governor’s palace in Colonial 
Williamsburg, Va. (H. J. Heinz photo). Many of the old southern plantations 
had a separate building where meats were spread out on shelves and salted before 
smoking. The house shown here is a faithful reconstruction of the original salt 
house serving the governor’s palace in colonial days. According to E. B. Tustin, jr., 
Worcester Salt Co., discovery of salt springs in Kentucky in the early days played 
an important part in the development of that state and the advance westward. 








placement of any which are found to be 
defective. 


Other defective agencies, which caused 
fewer but substantial numbers of acci- 
dents, included defective switches on 
monorail equipment; defective hand 
tools (knives and meat hooks); loose or 
broken binding wire on boxes or crates, 
and projecting nails in opened barrels or 
boxes. Most of these unsafe conditions 
should have been apparent to the super- 
visors in the course of operations, and 
should not have been overlooked in regu- 
lar safety inspections. 


To some extent it must be recognized 
that the seemingly general failure to 
maintain tools and equipment in good 
repair in the period covered by this sur- 
vey resulted from war-born shortages. 
The labor shortage was particularly 
acute in respect to skilled maintenance 
men and the lack of materials fre- 
quently made it impossible to carry out 
repairs or replacements. 

Fully a third of the accidents which 
occurred because of the existence of an 
unsafe working condition were due to 
hazardous arrangements or procedures 
in operations which normally can be 
carried on safely. More than half of 
these accidents occurred because mate- 
rials, tools, or pieces of equipment had 
been placed and permitted to remain in 
unsafe positions. 

Materials and equipment placed in ir- 
regular and unstable piles, stored ma- 
terials which encreached upon aisles 
and workplaces, loose materials and 
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equipment left in aisles and workplaces, 
and congestion of materials in small 
spaces were common among the poor 
housekeeping conditions which led to 
accidents. Many workers were struck 
by materials from improperly built 
piles; others were struck by materials 
from improperly loaded trucks or con- 
veyors; and still others tripped over mis- 
placed materials or slipped on scraps of 
meat from overloaded trucks. 

In most plants some groups of em- 
ployes work together at long tables. 
For efficiency as well as safety it is es- 
sential that each of these workers be 
allowed sufficient table space to permit 
him to work without interference from 
his neighbors. It was found, however, 
that these spacing requirements were 
often ignored with the result that there 
were many accidents in which employes 
were injured through contact with their 
coworkers’ knives. 

In many plants little thought had been 
given to the problem of controlling ve- 
hicular traffic, with the result that con- 
siderable numbers of workers were be- 
ing injured by contact with the hand 
trucks and tractors which moved 
through the aisles and workplaces. Gen- 
erally it was observed that no attempts 
had been made to separate vehicular and 
pedestrian traffic in the aisles and pas- 
sageways, and only rarely was it noted 
that efforts had been made to eliminate 
the hazards of blind corners through the 
installation of mirrors or by marking 
off distinct lanes for traffic. 

(Continued on page 31.) 
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REMEMBER CONTINENTAL! 
The only can company on the air 


ae ea “CONTINENTAL 
Continental's big radio show is doing a big job 


for you. Keep your eye on Continental and on CELEBRITY CLUB”’ 


our Triple C—the trade mark that stands for (SAT. AT 10:15 EST OVER CBS) 
the best in quality, best in service. It’s for you! 


CONTINENTAL E CAN COMPANY 


100 East 42nd Street, New York 17, New York 
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INSTITUTE ADS EXTOLLED 
BY NATIONAL MAGAZINE 


Newsweek magazine, one of the pub- 
lications carrying AMI ads on the im- 
portance of amino acids in the diet and 
the vital role meat plays in restoring 
our convalescent fighters, has prepared 
a folder showing how the magazine has 
given editorial recognition to the great 
work being performed in hospitals for 
wounded veterans, commenting specifi- 
cally on their use of amino acids. Three 
of the articles are reproduced, in part, 
in the folder, as well as one of the In- 
stitute ads and a letter by Newsweek’s 
advertising director. 


On the radio front, the AMI is re- 
ceiving support from the National Asso- 
ciation of Retail Meat Dealers which is 
urging its members to help publicize the 
new program starring Fred Waring by 
“telling customers about the broadcast 
and asking them to tune in.” A recent 
association bulletin said: 


“Get behind this program. Ask your 





customers to tune it in. It is an oppor- 
tunity for you to capitalize on promo- 
tion work~paid for by the meat indus- 
try, and ties you in as a big time adver- 
tiser. You may tell your customers that 
you are part of the sponsorship of this 
program. 

“This is some of the finest advertis- 
ing and public relations work that we 
have as yet had to take advantage of. 
Help yourself by helping the meat pro- 
gram. Be sure to display all Institute 
posters and promotional material] that 
you receive.” 


CORRECTION OF ERROR 


Chester Beins, quoted in an article 
in the January 5 issue of THE NATIONAL 
PROVISIONER on the future of frozen 
foods, has not been connected with the 
Hygrade Food Products Corporation of 
New York City for some time. In the 
article, Mr. Beins was described as man- 
ager of Hygrade’s frozen foods divi- 
sion, a position he no longer occupies. 


Tovrea Distributes Helpful 
1946 Calendar to Producers 


An unusual calendar designed for 
livestock producers in the southwest 
has been issued by the Tovrea Packing 
Co., Phoenix, Ariz. It contains much 
valuable information for farmers as 
well as a number of charts to simplify 
the task of keeping records, a feature 
with universal rural appeal. 


Above the calendar pad on each of the 
12 sheets is a chart for an itemized rec- 
ord of receipts and expenditures during 
the month. Other charts for tabulating 
crop records, breeding records and vari- 
ous other data which it is necessary to 
keep, appear on the back of some of the 
pages, along with information and sug- 
gestions on raising livestock for profit, 
dairy farming, cotton growing, cost and 
measuring tables, etc. 

The calendar is printed on heavy, 
durable paper, and features an attrac- 
tive illustration in four colors on the 
first page. 


TWO SCENES FROM NEW ANIMATED SWIFT FILM DEALING WITH BY-PRODUCTS 





The agricultural research department of Swift & Company has 
produced a 16 mm. animated sound film in color publicizing 
by-products of the meat packing industry, believed to be the 
first industrial film to make use of animated cartoons. It runs 
ten minutes. An informative and entertaining picture, it is an 
example of good public relations in dealing with the livestock 
producer. The film is available free of charge, except for express 
costs, to rural groups such as 4-H clubs and Future Farmers of 
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America. The Swift agricultural research department reports 
that it has had many requests for the new film in the weeks since 
it was released. To supplement the film, Swift provides question- 
and-answer booklets for classroom use. The film illustrates the 
progress made in the development of by-products, showing how 
scientific research has made it possible to use, in the production 
of numerous by-products, much of the material that formerly 
was waste, and how this contributes to better prices for producers. 
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Intensive Meat Research Program Under 
Way at Nine Colleges and Universities 








SSERTING that there was never a 
time when it was so necessary to 
have available authoritative facts con- 
cerning the nutritive value of meat and 
its proper preparation for the table, 
the National Live Stock and Meat Board 
has announced that its present research 
program is the most intensive in its 
history. 
Trained workers in nine colleges and 
universities are conducting meat studies 


supported by the Board. These include 
protein, vitamin and lard studies; nutri- 
tion studies with infants and children, 
and also a study dealing with frozen 
meats. 

The increasing recognition of the 
value of protein in the diet has been 
shown in setting up this research pro- 
gram. Four protein studies are under 
way, three of which are devoted to the 
individual amino acids found in pro- 











Allegheny Stainless 
in Ryerson Stock 


Prompt Shipment Assured 


Take advantage of the unique combination of high quality 
Allegheny Stainless Steel products, and Ryerson quick stock 
service. As the first warehouse ever to carry stainless, Ryer- 
son has accumulated a wealth of practical experience that 
can help you in the proper application of the different types 
of stainless steels in packing house and allied industry uses. 


Our engineers and metallurgists will gladly work with 
you in selecting suitable steels for today’s requirements or 
tomorrow's planned applications. Recommendations in- 
clude both type of steel and the best method of fabricating it. 


Present Ryerson stocks of Allegheny Stainless are well 
diversified as to types, shapes and sizes. Call your nearby 
Ryerson plant for prompt action. 


Write for Stock List and Steel Data Book. 





Joseph T. Ryerson & Son, Inc., Plants: Chicago, Milwaukee, 
Detroit, St. Louis, Cincinnati, Cleveland, Pittsburgh, 
Philadelphia, Buffalo, New York, Boston. 





RYERSON STEEL-SERVICE 
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tein. Ten of the amino acids essentig) 
to health are found in meat. 

At the University of Wisconsin, Dy 
C. A. Elvehjem is determining the 
amounts of these ten amino acids jp 
meat. At New York university, Dr. L, 
Emmett Holt, jr., is determining the 
function of the amino acids and the 
requirements of each for man. Dr. Pay 
R. Cannon of the University of Chicago 
is studying the value of the amino 
acids in building resistance to disease, 

Research to determine further faets 
concerning the retention of the B vita. 
mins in meat—thiamine, riboflavin and 
niacin—is being carried on by Dr, 
Evelyn Halliday at the University of 
Chicago and by Dr. Sylvia Cover at 
Texas A. and M. college. Previous re 
search by the Board has revealed that 
meat is one of the richest sources of 
these vitamins. 


A research project designed to de. 
termine the nutritional value of meat 
in the child’s diet is in charge of Dr, 
Pauline Beery Mack of Pennsylvania 
State college. Several hundred children 
are involved in this study. Divided into 
groups, these children will receive 
various amounts of meat in an adequate 
diet over periods of many months. The 
results will be evaluated through hemo- 
globin tests, blood tests and many 
others. 

At the University of Nebraska, Dr, 
Ruth Leverton has research under way 
which is expected to reveal the effect 
of generous amounts of meat in the 
diets of infants from six weeks to two 
years of age. 


The Board is continuing lard studies 
conducted at the University of Min- 
nesota by Dr. George O. Burr and at 
the University of Texas by Dr. Arild 
Hansen. Dr. Burr’s studies are con- 
cerned with the nutritive value of lard, 
Dr. Hansen is studying the value of 
lard in the diets of persons suffering 
from eczema. Previous work by Dr. 
Hansen has shown the beneficial effects 
of lard in cases of eczema which have 
been resistant to other methods of 
treatments. 

Visualizing the trends toward a 
greater use of frozen meats, the Board 
is supporting research at Iowa State 
college under Professor Belle Lowe. In- 
formation is being secured concerning 
the best ways to defrost and to cook 
frozen meats. All meats—beef, veal, 
pork and lamb—are being used. 

The Board reports that its first grant 
for research was placed 21 years ago 
and a total of 55 meat studies have 
since been conducted at 22 colleges and 
universities. The information revealed 
is reaching professional groups, nutri- 
tion leaders, educators and homemak- 
ers, and has proved of practical value 
to the livestock and meat industry. 


FROZEN FOOD MEETING 


The annual convention of the Na 
tional Association of Frozen Food 
Packers will be held at Atlantic City, 
February 3 to 6. 
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$1.30 Rollback Subsidy 
on Hogs to be Continued 


All subsidies on livestock, including 
the rollback subsidy of $1.30 per cwt. 
on live hogs, earlier scheduled for 
termination on March 31, will be con- 
tinued at least until June 30, 1946, ac- 
cording to an announcement made this 
week by Stabilization Administrator 
John C. Collet. Plans for subsidies for 
the period after June 30 will be con- 
tingent on Congressional extension of 
the stabilization legislation and of 
authorization to pay subsidies. 

The new OSA policy abandons the 
government’s previously announced 
schedule for termination of livestock 
subsidies. Under the program as an- 
nounced on November 9, 1945, the roll- 
back subsidy of $1.30 per live ecwt. on 
hogs was scheduled for termination on 
March 31, 1946, and all other subsidies 
on livestock were to be terminated by 
or before June 30, 1946. Congress is 
being asked to authorize the transfer of 
funds from other subsidy programs to 
take care of hog payments. 

Judge Collet stated that the de- 
cision to continue subsidies to, and pos- 
sibly beyond June 30, results from the 
fact that expected price declines in non- 
subsidized elements of costs of living 
have not materialized. He stated that 
previous plans were based on the ex- 
pectation that other food prices would 
decline enough to prevent any over-all 
increase in the cost of living should 
prices on subsidized items increase at 
the time the subsidies are removed. 
Since no “softening” of other food 
prices has occurred, the government has 
been forced to alter its plans, he ex- 
plained. 

Judge Collet said that the Congress 
is being requested to authorize payment 
of subsidies for the fiscal year 1947, but 
asserted that the government still ad- 
heres to its over-all policy of reducing 
the scope of the subsidy program as 
soon as possible. 





Fat Salvage Committee 
Gives 31/2-Year Report 











During the past three and a half 
years, 600,897,000 lbs. of waste fats 
have been made available to industrial 
users of fats and oils, according to a 
recent report of the American Fat Sal- 
vage Committee. The cost per pound 
of salvaging fat has been seven-tenths 
of a cent; the cost per civilian pound, 
one cent, for a total of $4,249,724 to 
date on the campaign, the committee 
stated. 


There have been three major phases 
of the salvage campaign. The first was 
from August 1, 1942, to the middle of 
December, 1943, in which appeals were 

entirely on the patriotic angle. 
Average monthly collections during this 
period were 6,500,000 Ibs. On Decem- 
ber 13, 1943, the OPA authorized meat 
dealers to reward consumers with a 
bonus of two red ration points per 


pound of used fats in addition to the 
standard rate of four cents. The 
monthly collection rate more than dou- 
bled. Effective November 24, 1945, ra- 
tioning of meats and fats and oils was 
discontinued and with it, the point bo- 
nus for used fats. However, since it 
was important to continue fat salvage, 
newspaper and radio advertising stress- 
ing the importance of maintaining fat 
salvage was begun. Results have been 
spectacular, as weekly collections have 
actually increased. 


Nevertheless, the industrial fat sup- 
ply picture is gloomier right now than 
at any time since the beginning of the 
war, according to Wilder Breckenridge, 
manager of the salvage committee. 


PRE-PACKAGED MEATS 


George Garnatz, director of the 
Kroger Food Foundation, operated by 
Kroger Grocery & Baking Co., told a 
Cincinnati women’s group recently that 
housewives will reap a harvest of war- 
prompted benefits in food manufacture, 
processing, packaging and _ cooking. 
Among these will be pre-packaged 
meat, he said, adding that packaging 
will play an increasingly important part 
in providing clean, wholesome and nu- 
tritious foods. 


He also stated that the future of de- 
hydrated foods is not so bright because 
dehydration reduces vitamin content 
and impairs color of food. 








GREATER VOLUME... 


[X less than 18 square 
feet of floor space, this 
VoTATOR unit processes 
3000 to 4000 pounds of lard 
per hour, with minimum 
attention and no waste. 
Continuous flow through 
the closed mechanism ex- 
cludes moisture, permits 
complete control, assures 
uniformly white, smooth 
finished results. When chill- 
ing, plasticizing, aeration 
are combined into one fool- 
proof operation, you save 
dollars in space, time, labor, 
materials—you gain dollars 
in more dependable qual- 
ity. The Girdler Corpora- 
tion, Votator Division, 
Dept. NP1-4, Louisville 1, 
Ky.; 150 Broadway, New 
York 7, N.Y.; 617 Johnston 
Bidg., Charlotte 2, N. C. 


A GIRDLER PRODUCT 


*Registered 
United States 
Patent Office 


THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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For long, efficient life... 
a sturdy HEART 


IVE your refrigeration system a heart 
that will last for years of trouble-free 
service ... a G-E Condensing Unit. 


There’s a G-E Unit for every refrigerating 
need . . . in sizes from % to 125 hp. For food- 
freezer units, for display counters, for walk- 
ins, for large refrigerating plants, refriger- 
ating engineers are specifying G. E. because: 
1. The G-E Condensing Unit has been factory- 


tested and field-tested for a long life of 
service under all conditions. 


2. The G-E Unit does a cooling job surpass- 


ing that of other units requiring much 
greater floor space. Cuts operating costs 
and space costs, too! 

3. Compressor, condenser, motor and motor 
controls are built and coordinated by 
General Electric to give high capacity with 
low power consumption. 

Discuss your refrigeration problems with 

your nearest G-E dealer. You'll find his name 


listed in your Classified Directory under 


“Refrigeration Equipment.” General Electric 


Company, Air Conditioning Department, 
Secticn 6821, Blecmfield, New Jersey. 


GENERAL @ ELECTRIC 
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Personalities and Fivents 


|_of the Week____ 


@ Plans for a $20,000 slaughterhouse 
and meat processing plant at Wauke- 
sha, Wis., have been forwarded for ap- 
proval to the state industrial commis- 
sion by William Moldenhauer and Wal- 
ter Flanagan. 

@ Richard H. Moorman, 58, auditor for 
the southwestern territory of Armour 
and Company, died recently at his home 
in Dallas, Tex. He had previously been 
general office manager at the Fort 
Worth Armour plant. Survivors in- 
clude his wife, a daughter, two sons, 
two brothers and two sisters. 

@ Frank and Henry Wilburn, who oper- 
ate a custom slaughtering business for 
wholesale and retail trade at Denison, 
Tex., under the firm name, Wilburn 
Brothers, plan to expand their services 
by adding more trucks and salesmen to 
their distribution lines. 

@ A fire of undetermined origin, Janu- 
ary 16, swept through the processing 
plant of the Frozen Foods Co., San An- 
gelo, Tex., causing plant machinery 
damage and a loss of approximately 
5,000 pounds of pork and 20,000 pounds 
of lard. 

@ Thomasma Bros., Grand Rapids, 
Mich., has filed answer in circuit court 
asking dismissal of a suit brought by 
eight residents seeking to have the 
court restrain the firm from construct- 
ing a slaughter and storage plant in 











Bryant Named Manager of 
Wilson & Co. Dallas Plant 











R. E. Bryant has been named mana- 
ger of the Dallas branch of Wilson & 
Co., succeeding the late H. G. Bower. A 
native Texan, he was transferred to 
Dallas from El Paso where he served 
the company in a similar capacity. He 
has spent his entire business career 
with Wilson & Co. His service has been 
continuous since 1916 except for two 
years spent in the Navy during World 
War I. 

D. H. Bruton, for a number of years 
sales manager of the Dallas branch, 
will continue to serve in that capacity. 
He is also widely known in the indus- 
try, having been associated with the 
packing business for 26 years, 22 of 
which have been in Dallas. 

L. H. Lundberg, district sales mana- 
ger for Wilson & Co., with headquar- 
ters in Oklahoma City, who was in Dal- 
las recently to welcome Bryant to his 
hew post, said that the promotion gives 
Bryant the managership of one of the 
company’s largest branches. 








MASSACHUSETTS PACKER RECEIVES “A” AWARD 


One of the last few meat packing plants to be awarded the Department of Agri- 
culture’s Achievement “A” Award was the Boston Sausage & Provision Co., 
Boston, Mass. Those who participated in the presentation ceremony held at the 
plant late last month were (1. to r.): Herbert J. Chernis, treasurer of the company; 
Capt. William R. Calvert, Officer In Charge, Central Navy Disbursing Office, 
Supply Corps, U. S. Navy; Governor Tobin; Col. Jesse D. Derrick, First Service 
Command; Max Chernis, president of the company; Harold I. Horwitz and Bar- 
nett Miller, both vice presidents. 








the vicinity. The company stated it re- 
ceived a permit from the municipal 
board of zoning appeals about two years 
ago authorizing the project. 

@ Fire of unknown origin, January 22, 
caused $30,000 damage to the slaughter- 
house of the Midwest Packing Co., three 
miles south of Barrington, Ill. There 
was no meat in the plant, Fire Chief 
Victor Riecke, of Barrington, said. 


@ Pat H. Jackson was re-elected presi- 
dent of the West Texas Packing Co., 
San Angelo, at a stockholders’ and di- 
rectors’ meeting held last week, Frank 
O’Neal, secretary-treasurer, announced. 
Other officers and directors are: J. 
Willis Johnson, jr., vice president; Sol 
Mayer, M. D. Bryant, Foster Rust, Vir- 
gil Powell and W. I. Marschall, direc- 
tors. The firm plans a large expansion 
program when it can get materials. 


@ Harvey L. Seltzer, 68, president and 
treasurer of the Palmyra Bologna Co., 
Palmyra, Pa., died at his winter home 
in Coral Gables, Fla., January 21. He 
founded the Palmyra firm 38 years ago. 
It recently resumed operations after 
being shut down during the war years 
because of shortages of livestock. Mr. 
Seltzer was well-known in Masonic and 
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banking circles as well as in the pack- 
ing industry. 

®@ The Collin County Refrigeration Co- 
operative expects to have in operation 
in 90 days a 450-unit food locker at 
Wylie, Tex., which will provide com- 
plete facilities for slaughtering, freez- 
ing and storing meat. 

@® Jack Rohlfing, 47, formerly sales 
manager for Armour and Company at 
Oklahoma City, died January 21 in an 
Enid, Okla., hospital from burns re- 
ceived when gas from a stove in his 
hotel room exploded. 

@ Vern Olmstead, of the merchandising 
department of the National Live Stock 
and Meat Board, and Darlene Churchill, 
homemaker’s service staff, presented a 
program at the Ohio State Restaurant 
Association, January 23. 


@® The board of directors of a $250,000 
packing plant to be constructed at 
Opelousas, La., were named last week 
as: Thomas Kelly, Theodore Glaser, 
Lawrence Thistlethwaite, O. Pollingue, 
John Dezauche, Layton Ledoux, S. S. 
McManus, D. S. Gardner, Martin Le- 
jeune and Alcide Dominique. Dominique 
reported that $126,000 worth of stock 
has been sold to stockholders, who now 
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number about 120, but did not announce 
when construction will begin. 


@® The Oregon Livestock Cooperative, 
Oregon City, Ore.,; has completed the 
financing of a livestock and turkey 
abattoir, to cost $150,000, and construc- 
tion is expected to begin in May. An- 
nand and Kennedy, Portland, are the 
architects. 


@ Longino & Collins, New Orleans, 
which awards cash payments annually 
to drivers having a perfect safety rec- 
ord, feels that the policy pays dividends 
both in conservation of equipment and 
driver morale. Eleven of the 17 drivers 
have excellent safety records, one of 
them, Washington Simon, having com- 
pleted 27 years of continuous driving 
without an accident. His record dates 
back to the horse-and-wagon days. 


@ Charles J. Carney, 57, head purchas- 
ing agent of the Cudahy Packing Co., 
Chicago, died sud- 
denly at his home 
in Chicago, Janu- 
ary 23. He had 
worked at his of- 
fice the day before 
his death. He 
started as a clerk 
for Cudahy at 
Wichita, Kans., in 
1908. Ten years 
later he was made 
Cudahy  purchas- 
ing agent in Kan- 
sas City, and in 
1920 was trans- 
ferred to the Cuda- 
hy headquarters in 
Chicago as an assistant to head pur- 
chasing agent, A. W. Ruf. On Mr. Ruf’s 
retirement in 1939, Mr. Carney was 
made head purchasing agent. He was 
elected a Cudahy vice president in No- 
vember, 1944. He is survived by his 
widow, two daughters and three sons. 
@ A recent fire at the Bushnell stock 
yards, Bushnell, [IIl., caused about 
$1,000 damage to a scale and scale 
house. Repairs have now been com- 
pleted, it is reported. 


@ Miss Jessie Alice Cline, director of 
the National Live Stock and Meat 
Board’s home economics department, 
conducted a lecture-demonstration on 
lamb at the annual convention of the 
Utah Wool Growers’ Association at Salt 
Lake City, January 25. 

@ N. J. McLean, vice president and gen- 
eral manager of Canada Packers, Ltd., 
Toronto, and Mrs. McLean spent a few 
days in New York recently on a busi- 
ness and vacation trip. 

@ Sardik Food Products Corp., New 
York, manufacturer of dehydrated 
onion, garlic and other food products, 
will have headquarters at the Strand 
hotel during the annual convention of 
the Canners’ Association at Atlantic 
City, February 2 to 7. 

@ A locker plant consisting of 300 
lockers is being installed at Westmore- 
land, Kans., by Clarence Johnson. 


® High praise for American meat pack- 


ing, processing and _ transportation 
methods was voiced by two representa- 


Cc. J. CARNEY 





tives of the Queensland, Australia, meat 
industry and government as they com- 
pleted a four-months’ nationwide in- 
spection trip this month. The officials 
are T. G. Hope, undersecretary in the 
office of the premier at Queensland, and 
G. J. C. Tomlins, works manager for 
the Queensland Meat Industry Board. 


@ William A. Eyler, retired traveling 
representative for the casing firm of 
Sayer & Co., Brooklyn, N. Y., died at 
his home at Savannah, Ga., January 10. 
He was 75 years old. He was very well 
known in the meat packing industry 
and has been a familiar figure at Amer- 
ican Meat Institute conventions for 
many years. Mr. Eyler sold casings for 
40 years, the last ten with Sayer in 
the firm’s southern territory. 

@ At the January meeting of the board 
of directors of the Seitz Packing Co., 
St. Joseph, Mo., D. C. Neel was re- 
elected president; Garland Wilson, whe 
served during the war as an artillery 
officer, was elected vice president, and 
Elmore Y. Lingle was reelected secre- 
tary-treasurer. 


® Elmore Y. Lingle, secretary-treasur- 
er of the Seitz Packing Co., St. Joseph, 
Mo., is enjoying his first vacation in 
four years by visiting New Orleans and 
other places in the Gulf states. 


@ The appointment of Norman Siegel 
as cattle buyer, and the opening of a 
buying office in the Livestock Exchange 
Building in Omaha, Neb., has been an- 
nounced by George Friedland, president 
of Food Fair Stores, Inc., Philadelphia, 
Pa. Mr. Siegel’s duties include the pur- 
chasing of cattle at the Omaha Stock- 
yards for shipment to Food Fair’s re- 
cently acquired meat packing plant at 
Elizabeth, N. J. Food Fair Stores also 
operates a plant at St. Paul, Minn. The 
new buyer is a veteran with 35 missions 
over Germany, for which he received 
the Distinguished Flying Cross. 


® Clarence W. Kitchen, assistant direc- 
tor of the Department of Agriculture’s 
production and marketing administra- 
tion, announced January 23 that he had 
accepted a position with the United 
Fresh Fruit and Vegetable Association 





MAKES A FAMOUS SAUSAGE 


Alan P. Jones, general manager of Jones 
Dairy Farm, Fort Atkinson, Wis., famous 
all over the United States for its high 
quality pork sausage and smoked meats. 





Western Division of NIMPA 
Fetes C. B. Heinemann, sr, 


More than 40 executives of Los An. 
geles and Vernon, Calif., independent 
meat packing companies attended a 
dinner at the Ambassador hotel, Los 
Angeles, January 10, in honor of C, B. 
Heinemann, sr., of Washington, D. C.,, 
veteran secretary of the National Inde. 
pendent Meat Packers Association, 
Adolph Miller, president, Union Pack. 
ing Co., Vernon, and western division 
vice president of NIMPA, and R. A. 
McCarthy, head of the Beach Packing 
Co., Huntington Beach, Calif., and na- 
tional treasurer of NIMPA, were off- 
cial hosts for the occasion. 

B. W. Campton, managing director, 
Meat Packers, Inc., Vernon, served as 
master of ceremonies. In addition to a 
talk by Heinemann, brief talks were 
made by Miller, McCarthy, S. Paul 
Cornelius of the Cornelius Packing Co., 
Los Angeles, and Albert Luer of Luer 
Packing Co., Los Angeles. 


Heinemann spent three days in Los 
Angeles visiting independent packers, 
later visiting packers in Portland, Ore. 
and Seattle and Spokane, Wash. 





in Washington, and would leave the 
government after 34 years with the de- 
partment. The appointment was an- 
nounced at the association’s annual con- 
vention in Chicago, where Kitchen was 
one of the principal speakers. 

@ Raymond C. Briggs, president of 
L. S. Briggs, Inc., Washington, D. C., 
was named to succeed John Klein, pack- 
inghouse products broker, Chevy Chase, 
Md., as president of the Wholesale 
Food Division, Merchants & Manufac- 
turers Association, Washington, D. C., 
at the group’s annual dinner held at the 
Statler hotel, January 16. 

@ Max Lustig, 70, well known cattle 
dealer in Onondaga county, New York, 
and a member of the Wholesale Co- 
operative Meat Dealers Association, 
died recently in a Syracuse hospital. 

@ Additions being made to the Dugdale 
Packing Co., St. Joseph, Mo., are ex- 
pected to be completed by June, accord- 
ing to Robert Dennett, beef manager. 
The new construction includes four beef 
killing beds, which will raise the killing 
capacity of the plant to 2,400 head of 
cattle per week; a tank house for proc- 
essing inedible tankage and greases; 
enlargement of the beef coolers and 
hide cellars and enlargement of the live- 
stock pens. The tank house will be 
equipped with two large cooking tanks 
and dryer and a blood dryer. 

@ Robert C. Walker, Mrs. Helen Kra- 
mer and Frederick H. Keller, a recently 
discharged Army captain, have formed 
a corporation to process pork at Nor- 
wood, Pa., to be known as Ol’ Time 
Pork Products, Inc. 

@ Ben Ginsberg, who has been operat- 
ing the Commercial Packing Co. at 
Norwalk, Calif., in a.plant leased from 
E. S. Smith, announced in mid-January 
that he has purchased the buildings 
and land from the former owner. 
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“Boy, what a package!” 


“Yeah; looks like a Crown job to me” 


Prope just naturally think of 
Crown when you bring up the 
subject of sleek packaging. That’s 
what a reputation—won in eight 


short years !—will do for you. 


And this reputation is spreading 
as more and more users of cans 


find how profitable it is to take 
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advantage of Crown’s skilled 
workmanship, fine materials and 
engineered designing —thecombi- 
nation that makes Crown products 


the highest quality obtainable. 





FINE METAL CONTAINERS 


CROWN CAN COMPANY « PHILADELPHIA « Division Crown Cork & Seal Company, Inc. © Baltimere, Maryland 








There is NO substitute for 


B&D Stainless Steel Meat Loaf Pans 


There is nothing like Stainless Steel for Meat Loaf Pans or 
Containers. They stand up under abuse and long use. They 
give the utmost in satisfaction—so necessary for baking 
meat loaves and ready-to-eat meat products. Lower clean- 
ing costs, longer life, more economical. 


NOW you can secure B & D Stainless Steel Meat Loaf 
Pans in Any Quantity. Write or Wire Your Needs 


BEST & DONOVAN 


also manufacturers of the famous line of B & D electrical pork and beef saws 


332 SO. MICHIGAN AVE. CHICAGO 5, ILL. 




















BLISS TOP and BOTTOM STITCHER 


This Combination Stitcher Performs Two Important Shipping Operations: 


1. Wire stitches the tops of BLISS BOXES after they are filled. | 2. Wire stitches the bottoms and tops of regular SLOTTED CONTAINERS. 





~~~]. ‘Many packers have found this double duty Stitcher 
to be economical and practical in Filling and Ship- 
ping Departments where both the Bliss Boxes and 
regular Slotted Containers are filled and sealed. 

This stitcher is especially suitable in the smaller 
shipping departments where installation of separate 
top and bottom stitchers is not warranted. 

Change from top to bottom stitching requires only 
a minute. 











Regular 
Slotted Container Bliss Box 
Wire-Sealed Wire-Sealed 


Wire stitching both top and bottom provides a uni- 
formly secure closure and gives added strength and 
rigidity to the case. 





Set Up for Bottom Stitching Ask for Literature! 


DEXTER FOLDER COMPANY, 330 West 42nd Street, New York 18, N. Y. 


Chicago: 117 West Harrison Street Philadelphia: 387 Bourse Building 








Set Up for Top Stitching 


Cincinnati: 1335 Paxton Street 
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Hog Scalding Methods 


(Continued from page 13.) 


in the larger plants, and a big problem 
also in the smaller plants. 

One of the first real improvements 
was automatic thermostatic control. 
This development relieved the scalder 
of temperature control and maintained 
much more even temperatures than 
could the scalder with the hand valve. 

Circulating water pumps were then 
applied to the scalding vat to take the 
water from the discharge end of the 
tub and pump it back at the drop-in 
end. Use of pumps does away with 
cold spots and goes a long way toward 
achieving uniform conditions in the 
vat. Comparatively large pumps are 
used so the water moves quite rapidly; 
for instance, on a 40 ft. tub a 600 g.p.m. 
pump gives good results. 


Mechanical Ducking Devices 


Adoption of devices for ducking the 
hogs has been another step toward uni- 
form scalding results. (This work is 
performed by men with pike poles 
where duckers are not installed.) One 
of the most important operations in 
scalding is working the hogs up and 
down in the water. This operation may 
be compared to washing clothing; the 
water must be made to move or surge 
back and forth through the fabric of 
clothes and through the hair on hogs. 

Well-conditioned hogs float in water 
with one side completely out. Where 


workers are expected to duck each hog 
sufficiently the job is not always done; 
this accounts for lots of hogs that are 
perfectly dehaired on one side but come 
out of the machine with a large patch 
of hair on the other. 

The mechanical ducker never gets 
tired or lies down on the job. Duckers 
are sometimes referred to as retarders 
because they do retard the movement 
of the hogs when a circulating pump 
system is used in connection with the 
scalding vat. Otherwise the velocity 
of the water piles the hogs up at the de- 
hairing machine. The ducking device 
should always have a variable speed 
drive so that the speed may be regu- 
lated to suit the rate of kill. 


With such an arrangement, and a tub 
of proper length, the packer has a 
setup in which temperature need not be 
varied to meet different killing speeds. 
Scalding facilities are ample to handle 
the maximum capacity of the killing 
layout and when a smaller volume is 
being processed the packer can still 
scald at the same temperature and for 
the same length of time by adjusting 
the retarder so that it brings fewer 
hogs up to the dehairer with the same 
time in the vat. 

Some vats are equipped with a chain 
to which the hogs are attached at 
intervals with shackles. This moving 
chain pulls the hogs through the scald- 
ing vat and thoroughly immerses them 
at the same time. If the chain and vat 
are arranged to scald hogs in 4% 


minutes at the rate of 600 per hour, 
capacity can be halved by hooking the 
hogs to every other shackle instead of 
each one on the chain. 


It has been pretty well proved that 
large and small hogs can be scalded 
at the same temperature in the same 
length of time. With the aid of thermo- 
static temperature control, water cir- 
culating pumps, duckers and mechanical 
timing, the packer should be able to 
obtain fairly uniform scalding results. 
The varying surface condition of the 
hogs may influence results, however, 
and for this reason it is wise to employ 
the conditioning tub mentioned earlier. 





AMI AD WINS AWARD 


“Where’s the Meat?,” an Amer- 
ican Meat Institute ad which ap- 
peared in 600 newspapers and 
trade papers in January 1945, was 
one of the hundred oustanding war- 
time advertisements of 1945, the 
Wartime Advertising Awards has 
announced. Selections were made 
by a jury consisting of business and 
advertising executives and the OWI 
Director of War Programs. The 
Institute’s outstanding advertise- 
ment was commended for its frank, 
authoritative information on the 
meat situation and helpful hints on 
how to extend the available meat 
supply. 
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Every possible feature of Safety, Sanitation and Easy 
Operation is incorporated in ANCO’s improved line of 
4 sizes of Sausage Stuffers. The safety rings, pistons and 
cylinders are made of Nickle-iron, polished to a glass-like 
finish. Unique pistons exert even pressure on rubber 
gaskets against smooth cylinder walls. Pistons and covers 
are quick operating type. Non-corrosive metal stuffing 
cocks and tubes are easily disassembled for cleansing. 


Write for ANCO Sausage Equipment Catalog No. 64. 


THE ALLBRIGHT-NELL CO. 


CHICAGO 9, ILLINOIS 





The National Provisioner—January 26, 1946 














SYLVANIA CASINGS 


Canapian BACON is rapidly proving its 
popularity with the American public. 
Packed in Sylvania Casings this smoked, 
boneless pork loin means more sales .. . 
more profits for you. For Sylvania Cana- 
dian Style Bacon Casings enhance appetite 
appeal... keep the product at its succulent 
best. Your name and trade-mark beauti- 
fully printed in one or more permanent 
colors identifies you with your product... 
helps you build a brand following. We 
will be glad to help you in creating the 
most attractive designs for your casings. 





Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other cellulose products since 1929 


Plant and Principal Office: Fredericksburg, Virginia 


General Sales Office: 122 East 42nd Street, New York 17, N. Y. * Casings Division: 111 North Canal 


Street, Chicago 6, Illinois %* Distributors for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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CIO Defies Truman 


(Continued from page 11.) 


kee and Fort Worth are still tied up by 
strikes so that even the independent 
slaughterers at there points are having 
difficulty in getting supplies. Temporary 
farm markets have been set up near 
poth St. Paul and Milwaukee through 
which packers are obtaining some live- 
stock. Livestock market observers re- 
port that small and medium-sized inde- 
pendent packers, and particularly those 
in the Corn Belt, are stepping up their 
direct buying activities and have sent 
their buyers into areas new to them. 

Latest reports from a number of 
points are as follows: 

LOUISVILLE: There has been no 
change in the local situation. Livestock 
receipts are still short. 


SAN FRANCISCO: This market is 
suffering very little disruption in either 
live or dressed trade. There are ample 
supplies of fresh meats in most retail 
outlets; cured meats are scarce but con- 
ditions are by no means critical. 


LOS ANGELES: Strike situation in 
Los Angeles is unchanged with no in- 
dependents closed. Livestock receipts 
are fairly normal. 


BUFFALO: Marketings are about a 
third below normal but better than a 
week earlier. Danahy Packing Co. pre- 
dicted a return “to a normal kill of 
hogs this week” while a beef killer said 
that he could produce to capacity if the 
cattle were forthcoming every day. In- 
quiries for meat from as far east as 
Maine have been reported in the Buffalo 
market. 


MILWAUKEE: Temporary livestock 
receiving stations are helping in a lim- 
ited way to supply animals to 14 inde- 
pendent slaughterers. The local AF of 
L union has guaranteed that it will not 
disturb the city’s independent firms 
during the strike. 


DAVENPORT: A strike was called at 
the plant of the Kohrs Packing Co. this 
week. 

ST. PAUL: In addition to the stock 
yards handlers strike, and the embargo 
on livestock shipments to St. Paul, the 
plants of independent as well as national 
packers are strikebound. Struck plants 
include Superior Packing Co., Bartusch 
Packing Co. and Food Fair Stores, Inc., 
Rifkin division. 

ST. JOSEPH: Independents are still 
operating and the stock yards are open 
although receipts are not up to needs. 
Closure of one of large packer render- 
ing departments forced one independent 
to transfer his offal handling to another 
agency. 

PITTSBURGH: Situation is spotty 
with packers having western livestock 
sources experiencing considerably less 
trouble than those depending on local 
market and farmers. 

CLEVELAND: Swift & Company’s 
Plant resumed operations at midweek 
when picket lines were withdrawn. Most 
of the plant’s employes are affiliated 
with an independent union. 


OKLAHOMA CITY: Independent 
packers declare they could handle more 
cattle if they could find them, but say 
the shortage is partially due to the 
strike and partially a seasonal develop- 
ment. 

SEATTLE: Six independent plants of 
the Puget Sound Meat Packers Asso- 
ciation continue to operate while negoti- 
ating with the union on terms of a new 
agreement to supplant contracts which 
expire February 1. 

NEW YORK: Trucks bringing meat 
from New Jersey and upstate are being 
stopped in a systematic drive by city 
authorities to halt any illegal ship- 
ments. OPA has announced that it is 
watching meat prices at all levels and is 
prepared to prosecute black marketing 
wherever-found. Special investigators 
have been added to the OPA staff. 


CINCINNATI: Independent packing 
plants are still operating but volume at 
some is off 25 to 40 per cent due to the 
limited number of cattle reaching this 
point. Wholesale trade is still hopeful 
that increased marketings, or diversion 
of cattle from other points, may bring 
improvement. 

ST. LOUIS: Operations were re- 
sumed this week at the Hunter Pack- 
ing Co. plant. The terms of the packer- 
union agreement reported in the Pro- 
VISIONER last week were in error with 
respect to Krey, American, Sieloff and 
Heil. 

OPA this week notified 34 slaughter- 
ers at Philadelphia, Newark, Rochester, 
N. Y., Cleveland, O., Canton, O., Akron, 
O., Somerville, Mass., Trenton, N. J., 
Hartford, Conn., Kingston, N. Y., Wil- 
mington, Del., New York City, Buffalo 





SUMMARY OF PRESIDENT'S SEIZURE ORDER 


(See page 4 for list of seized plants.) 


The executive order of President 
Truman provides: 

1: The Secretary of Agriculture is 
authorized and directed to take posses- 
sion of plants and facilities where there 
is any interruption of operation, or such 
part or parts of each of such plants and 
facilities as he deems necessary, and, 
to the extent he may deem necessary, 
to take possession of any real or per- 
sonal property and other assets, wher- 
ever situated, used in connection with 
the operation of such plants and facili- 
ties, and to operate or to arrange for 
the use and operation of such plants 
and facilities in any manner that he 
deems necessary in the interest of the 
war effort. 

2: The Secretary of Agriculture is 
authorized to select and hire such em- 
ployes and agents as he deems neces- 
sary and suitable to carry out the pro- 
visions of this order, to exercise any 
contractual or other rights of the 
owners of said plants, facilities, and 
property incident to the operation of 
said plants, facilities and property or 
the production, processing, transporta- 
tion, sale or distribution of the products 
and services thereof, to do any and all 
other things that he may deem neces- 
sary or desirable for, or incidental to, 
the use and operation of said plants, 
facilities, and property or the produc- 
tion, processing, transportation, sale or 
distribution of the products and services 
thereof, and to take any other steps 
that he deems necessary to carry out the 
provisions and purposes of this order. 

3: The Secretary of Agriculture shall 
operate the plants, facilities and prop- 
erty under the terms and conditions of 
employment lawfully in effect at the 
time possession of such plants, facili- 
ties, and property is taken under this 
order, until and unless the duly 
authorized federal agencies shall, with 
the approval of the President, otherwise 
direct. 


4: The Secretary of Agriculture may 


permit, upon such terms and conditions 
as he deems advisable, the manage- 
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ment of the plants, facilities, and prop- 
erty taken under this order to continue 
its managerial functions to the extent 
consistent with the purposes of this 
order. 

5: The Secretary of Agriculture may 
request the Secretary of War to furnish 
protection for, and prevent interference 
with, the plants, facilities, and property 
taken under this order and all persons 
employed or seeking employment there- 
in, their families and their homes, and 
to furnish equipment, manpower, and 
other facilities or services deemed 
necessary by the Secretary of Agricul- 
ture to carry out the provisions and ac- 
complish the purposes of this order, 
and the Secretary of War is authorized 
and directed upon such request to take 
such action as may be necessary to fur- 
nish such protection, equipment, man- 
power, or other facilities or services. 


6: In carrying out this order the 
Secretary of Agriculture may act 
through or with the aid of such public 
or private instrumentalities, persons, or 
corporations as he may designate. All 
federal Agencies, including but not 
limited to the Treasury Department, 
Navy Department, Department of 
Justice, Department of Labor, and the 
Office of Price Administration, shall 
cooperate with the Secretary of Agri- 
culture to the fullest extent of their 
authority in carrying out the purposes 
of this order. 

7: Possession, control and operation 
of any plant, facility, or property, or 
portion thereof, of which possession is 
taken under this order shall be ter- 
minated by the Secretary of Agriculture 
as soon as practicable but in no event 
more than 60 days after he determines 
that the productive efficiency of the 
plant, facility, or property, or portion 
thereof, prevailing prior to the exist- 
ing interruptions referred to in the 
recitals of this order has been restored. 

8: This order shall become effective 
immediately except that possession of 
any plant or facility shall not be made 
effective before 12:01 January 26, 1946. 
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WILSON & Co. WILSON’S 
- NATURAL 


PLANTS, BRANCHES AND AGENTS IN PRIN- CASINGS 


GENERAL OFFICE: 4100 S. ASHLAND AVE., CHICAGO, ILLINOIS 


NEVERFAIL 


«ose SPre-FScasoning 
cay. 3=DAY HAM CURE 


HAM 

It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 





/ 











“The Man Who Knows” 





“The Man You Know” 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE - CHICAGO 36, ILLINOIS 


Canadian Plant, Windsor, Ontario 





and Brooklyn, N. Y., as well as other 
eastern points, that it is investigati 
their purchases of live cattle and sales 
of meat as a part of its drive to reduce 
black market sales of meat. 

The telegraphed warnings, the first 
of a series of this type, were based 
upon records of purchases of live cattle 
made in Chicago by slaughterers from 
all parts of the country. OPA said 
slaughterers are buying large numbers 
of cattle at or near the legal over-riding 
ceiling price of $18 per cwt. The price 
agency says appropriate court sanctions 
will be imposed on slaughterers jn 
violation and all subsidy payments wil] 
be withheld from them. 

Packers and the unions gave the 
“facts” on the labor dispute to the fact- 
finding panel—Edwin E. Witte, Clark 
Kerr and Judge Raymond W. Starr— 
in Chicago this week. The panel is ex- 
pected to report its findings to Secre- 
tary of Labor Lewis B. Schwellenbach 
by February 16. 

The panel heard testimony on wages 


| and wage increases in the meat in- 


dustry since January 1, 1941; average 
hours of work in 1941 and at present; 
stability of packinghouse employment; 
recent history of productivity of pack- 
inghouse labor and future prospects for 
productivity; costs of union wage de- 
mands in terms of the increase in labor 
expenses for each 1c per hour raise in 
wage rates; the part played by govern- 
ment price controls and subsidies in the 
dispute; subsidy adjustments in rela- 
tion to wage increases; and total fiscal 
and operational picture of the com- 
panies involved for war and pre-war 
years, as well as estimates on future 
operational prospects. 

Apparently the findings of the special 
panel will have no bearing on the wage 
status of packinghouse employes. The 
president’s order (as provided in the 
War Labor Disputes Act) requires the 
strikers to return to work at pre-strike 
wages. However, the employes can peti- 
tion the Wage Stabilization Board for 
an increase and any raise recommended 
by the WSB (which might be based on 
the panel’s findings) can be made effee- 
tive at once by the President. 





Financial Notes 
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Swift & Company has announced a 
special dividend of 30 cents a share, 
payable on March 1, and the regular 
quarterly dividend of 40 cents a share, 
payable on April 1. A similar special 
dividend was distributed on March 1, 
1945. 


NEW CHICKEN PRODUCTS 


Chicago Western Corp., which packed 
over 5,000,000 lbs. of poultry for use in 
Army and Navy hospitals during the 
war, is entering the civilian market 
with a new line of chicken products un- 
der the brand name Pinafore. First to 
be introduced is boned chicken, pack- 
aged in 6% oz. cans, with the label in 
red and yellow. 
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pra LARD PACKAGE RELIEF ie es 
ting 


K. W. Mainland, fats and oils divi- | She (90 { lord 99 S 
a sion, Production and Marketing Ad- | an Juner urggests. ewe 


ministration, USDA, has advised the 


first American Meat Institute that meat That You, too, let him help select the knives and plates 
packers who find that Amendment 21 | that will t t . tent off 

7 to WFO 42 works a hardship on them ey a ee ee ae ee cae 

bal should immediately get in touch with | you time — money — and labor! 

said him. ; ‘ | 

bers In connection with any requests a PORK SAUSAGE the season for heavy demand is at hand. Make it in the form of saus- 

ding meat packer may make for relief from | age or patties. 

orice any section of the order, he should al ’ - . 

teal give the following information: —_ ceeese ter essential and they must be seasoned to a rich, tangy flavor according to your 

: , i ula. 
s in The distribution of his lard for the | . . 
, 943.1944 and 1945,inthefollowi The meat must be cut so the lean and fat show up dis- 

will years 1S 45, ( > . a ye oo 0 a tinctly so as to provide strong eye appeal. Do not 
ee ~ let - tb eiidatee ant smear or crush the product by improper handling. 
ages; / et. P eee ‘ 

Be iethog 8-lb. and gallon packages; | Most pork trimmings contain a large amount of soft, fat 

‘lark (c) Above 8-lb. and gallon packages, up | tissues and if not cut properly, the product will have a 


t and including 450-lb. containers; smeary and crushed appearance. This will also cause 
0 waive ’ 














\rT— rs the soft fat tissues to melt and separate from the lean 

3 ex- (d) Above 450-lb. containers. by melting out when cooking, leaving a dry, shriveled- 

ecre- If it is impossible to give the fore- | up and unappetizing sausage. 

bach going ee ae sl = — ELIMINATE all these troubles by using the famous C-D 
so state, and 11 the lard refiner wishes | V TAPER HOLE PLATE, C-D V SUPERIOR PLATE, C-D 

ages to use a new type or size of package, TRIUMPH EVERLASTING PLATE for fancy pork or sum- 

> in- he should so specify. If the refiner’s mer sausage. 

rage problem is caused by the fact that his : : 

al container use in one quarter is sub- | Write a —_ information. 

sent stantially different from his use in an- 0 & a abtigation, 

asia: other quarter, he should so specify. S 

s for i C = D < 

> de- | 

labor HORMEL SICK LEAVE PLAN | THE SPECIALTY M R S i 

a A plan to protect employes who are | F S. AL S$ CO. 

Ses Week because of eiekness hes Seen | 2021 GRACE STREET CHICAGO 18, ILLINOIS 

rele» inaugurated by Geo. A. Hormel & Co., 


Austin, Minn. It provides pay at the 
fiscal ; 
employe’s weekly wage rate for as long 





com- - 
war as ten weeks, if necessary. Company 
ature executives said that the program was | 


ee 


established because they have known 


“Te because of the loss of income during an 


the illness of the wage earner, as well as 
‘ the cost of doctor bills and other med- 


, many instances where the families of 
ecial employes were subjected to hardship UJCHA ACTIVE CARBON 
aes , 


A. ical expenses. - — cok 
peti- The company reserves the right to # 
d for check the validity of the illness and to 
»nded determine the correctness of sick leave 
od on claims. The amount of payment is the = 
effec. | basic weekly rate of the employe, with- Did you know that Nuchar 
out any additions, such as production > 
averages or bonuses. 2-a will reduce the MIU and 
| ") color of tallows and greases 
— PACKER ORDERED TO PAY 
a 
red Memphis Packing Co., Memphis, and keep them clean and 
gular Tenn., was last month ordered by the P - 
share, National War Labor Board to pay two sweet in storage? 
pecial workers for the two weeks they were 
ch 1, laid off for eating a piece of company 


ham last September, Herman Gerig, in- 
ternational representative of AF of L, 
reported. The case was turned over to 
S the National Wage Stabilization Board 
when the NWLB was discontinued. 





acked 

use in 

g the 

arket PACKAGING IN WARTIME 

ts ul- Publication of the second of its series INDUSTRIAL CHEMICAL SALES 
rst to “Packaging in World War II,” the story N WEST VIRGINIA PULP & ‘ mere 
pack- of set-up paper box manufacture, has 

bel in been announced by the Packaging In- 


stitute. 
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THE CANPODIAN CASING CORP. 








%& The management takes pleasure in inviting the 
Meat Packing and Sausage Industries to visit at 
their convenience. Operations will include Sewed 
Hog Bungs and Selected Beef, Sheep and Hog 
Casings. Wholesale Orders are Solicited. 


SAUSAGE CASING PRODUCERS e 





nnounces 


the formal opening of its new plant and office building at 


4995 ANGERS ST. COTE ST. PAUL, MONTREAL 


CaANPODIAN CASING CORPORATION 
IMPORTERS e 


Canada’s First and only Complete, 
Modern, Casing Sewing and Selecting Plant 


EXPORTERS ¢ SEWERS 








Low-Cost Cleaning 
In Sausage Department 


Trucks, grinders, cutters, mixers, sticks, baking pans .. . 
in fact all sausage department equipment can be cleaned at 
lower cost, more easily and with greater speed when you 
use Oakite Composition 
No. 20. 











The powerful ener- 
getic detergent —S ASK US ABOUT CLEANING 
Oakite Composition No. 
20 quickly removes meat Sheep Blocks 
residues, fats . . . even the : 
most stubborn deposits. Beef Trolleys 
Hand-brushing or scrap- | 
ing is reduced to a mini- Meat Loaf Molds 
mum ... in most cases Cutting Room Floors 
eliminated entirely. Oak- — a 
ite Composition No. 20 is Ham Boilers 
safe to use on aluminum, e 
Monel, stainless steel, tin Retort Baskets 
and other metal or wood ° 
surfaces. Belly Boxes 

. 
Write for FREE | 


Dollies & Trucks } 
Meat Packer’s Cleaning 


Digest. 





OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of the U. $. ond Canada 


OAKITES«““CLEANING 








MATERIALS - METHODS - SERVICE -FOR EVERY CLEANING REQUIREMEN] 








FROM FIRST PLANS 
TO FINAL PLANT 





PLAN TO INCLUDE 


First things come first. So before starting 


ae 
SA INSULATION 


to lay any plans for the construction or 


WOOL 


THE LOW TEMPERATURE 
INSULATION WITH THE 
HIGH THERMAL EFFICIENCY 


expansion of refrigerated plants of any 
type or size, low temperature insulation 


should be given first consideration. After 
* High Thermal Efficiency 

¢ Low Conductivity .2558.T.U. 
* No compacting, settling or 


thorough investigation and analysis you'll 


make PALCO WOOL Insulation your final 


3 epee . a shrinkage 
selection on the basis of its lasting qualities + NNjon-absorbent of moisture 
of economy, efficiency and endurance. or odors 


* Resistive to fire, insects, ver- 
min and fungus 
* Enduringly permanent 


) THE PACIFIC LUMBER COMPANY 


Dept. D, 100 Bush Street, San Francisco 4, California 
CHICAGO © LOS ANGELES «© NEW YORK 






WRITE FOR PLANS 
& MANUALS TODAY 














BEEF © PORK 
HAMS > 








BACON - 
LARD - CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


VEAL = LAMB 


SAUSAGE 
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Meat Plant Accidents 


(Continued from page 15.) 


In some plants vehicular traffic was 
permitted to continue when the aisles 
were full of workers entering or leaving 
at the beginning or end of a shift. A 
great many traffic hazards could have 
been eliminated through the enforce- 
ment of traffic rules and use of painted 
lines to guide vehicular movement. The 
fact that these precautions were not 
taken must be interpreted as meaning 
that this phase of safety has been seri- 
ously neglected. 

Another common unsafe procedure 
was that of regularly requiring or per- 
mitting individuals to lift or move heavy 
materials which should have been han- 
died mechanically or by a team of 
workers. 


Inadequate Guarding 


The volume of accidents caused by 
the lack of proper guards on machinery 
or other hazardous equipment was 
small, but the numerical insignificance 
was more than overcome by the severity 
of the resulting injuries. Only about 4 
per cent of the accidents originating in 
unsafe working conditons were ascribed 
to inadequate guarding. One in every 
three of these accidents, however, re- 
sulted in an injury involving some form 
of permanent impairment. This tend- 
ency to produce serious injuries was 
even more striking in the subgroup com- 
posed only of accidents involving in- 
adequately guarded machines. In the 
latter group over half the resulting in- 
juries turned out to be permanent im- 
pairments. 

Power saws used in the industry are 
very difficult to guard because of the 
size and the irregular shape of the ma- 
terials to be cut. In none of the plants 
visited was any guard provided for the 
point of operation of these saws and, in 
most instances, the persons interviewed 
stated that they knew of no practical 
way of applying such guards. In some 
plants, however, methods had been 
worked out to make it generally un- 
necessary for the operator to bring his 
hands near the saw blade. These safety 
methods included the use of a sliding 
section in the saw table, on which the 


meat was pushed up to the saw, and the 
use of rakes or hoes to remove cut 
pieces. 

Grinders and mixers into which it was 
possible for the operator to insert his 
hands were also the cause of a number 
of accidents. These machines can be 
and are made to be practically injury 
proof simply by providing a feeding 
throat longer than the arm of any pos- 
sible operator. 


Guillotines, or shears, and head split- 
ters similarly are machines which gen- 
erally can be guarded to protect the op- 
erators from possible injury, but which 
were reported as having been involved 
in some accidents. 


Inadequately guarded elevators were 
the source of several very severe in- 
juries. In some instances it was reported 
that the cars had no gates or that the 
gates which were provided did not pre- 
vent passengers from extending parts of 
their bodies beyond the cars into the 
hoistway. As a result, several workers 
who allowed their feet to project beyond 
the edge of the car lost their toes or 
parts of their feet when they were 
pinched between the car floor and pro- 
jections on the hoistway wall. Elimina- 
tion of projections or pinch points inside 
elevator hoistways and the provision of 
adequate enclosures for the elevator 
cars have long been basic safety prin- 
ciples. 

Other reported elevator accidents in- 
cluded several instances in which work- 
ers had opened hoistway gates while 
the car was at some other level and had 
then fallen into the shaft, or had fallen 
into the shaft through a gate which had 
been left standing open. These cases 
also must be attributed to a lack of the 
fundamental safeguards which are uni- 
versally accepted as necessary for the 
safe operation of elevators. Hoistway 
openings should always be protected by 
gates which cannot be opened from out- 
side the hoistway except by means of a 
special key. These gates should be so 
constructed that they will effectually 
prevent a person from inserting any 
part of his body into the shaft when 
they are closed, and they should be so 
interlocked with the car that the car 
cannot be moved from a landing before 
the gate is closed and locked. 
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BEEF SHROUDS 
e HAM STOCKINETTES 
e BOLOGNA BAGS 


25th YEAR Seruing 
The Meat Packing Industry 


ERY. 


iz) 


e BEEF BAGS 
e FRANK BAGS 





THE CLEVELAND COTTON PRODUCTS CO. 


* CLEVELAND 14, OHIO * 
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It’s easy to 
keep your plant 
insect-free! 






Use 


GRIFFITH'S 
Kil-m-Kwik 


(WITH OR WITHOUT DDT) 


Quickly exterminates flies, ants, 
roaches and other insect pests 


Here is a safe, sure, ready and easy-to- 
use insecticide spray that will help you 
rid your plant of all types of insect 
pests. 

Simply spray Kil-m-Kwik—made with 
DDT—on ceilings, walls, floors, equip- 
ment. Insects literally drop dead in their 
tracks. And, the lethal effectiveness of 
Kil-m-Kwik, made with DDT lasts—for as 
long as three to six weeks. 

Kil-m-Kwik, made with or without DDT, 
is ideal for food processing plants. It has 
a pleasant odor, is colorless, and is not 
poisonous, used as directed. Packed in 
1-gallon containers. 

Keep your plant insect-free. Order 
Kil-m-Kwik with or without DDT (Specify). 





The 


GRIFFITH 
LABORATORIES 


CHICAGO, 9 
1415 W. 37th St. 

NEWARK, 5 
37 Empire St. 


TORONTO, 2 
115 George St. 
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Canned Meat and 


Sausage Output at 
New High in 1945 


EAT processing during December 

showed a marked decline when 
compared with a month earlier and a 
year ago, even though total animals 
slaughtered was up sharply. Termina- 
tion of many contracts and larger or- 
ders for fresh meat was partly re- 
sponsible for the smaller totals. 


Total sausage output at 129,976,000 
lbs. was considerably smaller than the 
November total and compared with 
141,241,000 lbs. a year ago. The reduc- 
tion in output was most noticeable in 
smoked and/or cooked product where 
only 79,372,000 lbs. was made, com- 
pared with almost 102,000,000 lbs. a 
month earlier and 87,334,000 lbs. during 
December, 1944. Production of fresh 
sausage at 40,103,000 lbs., compared 
with 41,706,000 lbs. a year ago, while 
10,501,000 Ibs. of dried or semi-dried 
was made against 12,201,000 lbs. in De- 
cember of the previous year. 


The heavy production totals set early 
this year put the 1945 total well above 
the previous year. Production of all 
sausage for the year was 1,716,195,000 
Ibs., a new all-time record. The previ- 
ous record was in 1944 when output 
was 1,588,302,000 lbs. 


The final year of the war found 
eanned meat production at a new high 
of 2,265,920,000 lbs., which was slightly 
larger than the 2,234,227,000 lbs. made 
a year earlier. However, the December 
1945 total at 172,955,000 lbs. was down 
markedly from the 226,021,000 lbs. of a 
year earlier. Sharp declines were regis- 
tered in output of sausage and miscel- 
laneous items. On the other hand, soup 
canned totaled 42,517,000 lbs. against 
only 30,364,000 for the comparable peri- 
od of 1944. Canned pork was only 58,- 
198,000 lbs. against 78,431,000 lbs. a 
year earlier and canned beef was 20,- 
440,000 lbs. compared with 22,882,000 
lbs. in December 1944. 


The larger hog kill in December af- 
forded packers an opportunity to in- 
crease production of sliced bacon to the 
greatest level in many months. Output 
for the month at 40,333,000 lbs. was 
8,000,000 lbs. greater than a month 
earlier and about 6,000,000 lbs. greater 
than for the same time of 1944. Loaf 
production at 16,657,000 lbs. was 
under a month earlier and a year ago. 


The greater slaughter of hogs in De- 
cember, along with heavier average 
weights, was reflected in figures on 
lard, but other fats and oils figures for 
the month showed little change from 
the previous year. 
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MEAT PRODUCTION 
IN SHARP DECLINE 
BECAUSE OF STRIKE 











Meat production in federally in- 
spected packing plants was reduced 
sharply during the week ended January 
19 because of strikes at a large number 
of plants, according to the United 
States Department of Agriculture’s 
Meat Board report. Total inspected 
meat production for the week was only 
176,000,000 lbs., as compared with 424,- 
000,000 Ibs. in the preceding week and 
360,000,000 lbs. a year ago. 

Slaughter of cattle under federal in- 
spection was estimated at 152,000 head, 
which was about half of the 312,000 
slaughtered a week earlier and 302,000 
slaughtered a year ago. Beef produc- 
tion was calculated at 77,000,000 lbs., 
compared with 157,000,000 lbs. for a 
week ago and 146,000,000 lbs. in 1945. 

Calf slaughter was estimated at 42,- 
000 head, which was only about one 
third of the 130,000 slaughtered in the 
preceding week and 125,000 in the cor- 
responding week last year. Output of 
inspected veal for the three weeks 
under comparison was figured at 4,000,- 
000, 12,000,000 and 13,000,000 lbs., re- 
spectively. 

The number of sheep and lambs 
slaughtered for the week was estimated 
at 163,000 head. This was only about a 
third of the 519,000 slaughtered a week 


eel 


ago and the 503,000 slaughtered during 
the same week a year ago. Production 
of inspected lamb and mutton amounted 
to 7,000,000 lbs. This compares with 
23,000,000 lbs. for the preceding week 
and 22,000,000 lbs. a year earlier. 

Hog slaughter was estimated at 609. 
000 head, which was a drop of 62 per. 
cent from the 1,613,000 slaughtered 
during the preceding week, and about 
50 percent less than the 1,240,000 
slaughtered in the same week in 1945, 
Estimated production of pork was 8. 
000,000 lbs., compared with 232,000,000 
lbs. last week and 179,000,000 Ibs. a 
year ago. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
six markets during 1945 and 1944, as 
reported by the Office of Production & 
Marketing Administration. 


BARROWS 
AND GILTS SOWS 
1945 1944 1945 1M4 
GCRAGRED ccccccccs $14.75 $13.77 $13.99 §$12.%5 
St. Louis National 
ie. TR. cece 14.45 13.31 13.70 12.9 
Kansas City...... 14.70 13.78 13.95 12.44 
GUBBR cscvccccss 14.50 13.43 13.76 12.14 
St. Joseph ...... 14.49 13.59 13.75 12.48 
es De, secvewen 14.49 13.42 13.77 12.0 
BARROWS 
AND GILTS SOWS 
1945 1944 1945 194 
Ibs. lbs. Ibs. Ibs. 
CG. ccncccese Be 240 419 407 
St. Louis National 
Stk. Yds. ...... 268 243 392 370 
Kansas City ...... 230 215 409 373 
RD awascccccee Ie 229 399 379 
St. Joseph . a 230 402 78 
OR. BOGE cccciccce Eee 225 391 333 





*MEAT PRODUCTS PROCESSED 


Dec., 1945 
Ibs. 
Meat placed in cure— 
DE  tabtestebeseandeewareisenaed 8,877,000 
SE da stddtentesdaes dasces cheoad 305,751,000 
Smoked and/or dried— 
a ee ee 3,962,000 
i 04> ¢60Reede ecennhethee otion 157,656,000 
Sausage— 
PD GED - ewcscccecevcesece 40,103,000 
Smoked and/or cooked............ 79,372,000 
To be dried or semi-dried........ 10,501,000 


Total sausage 129,976,000 


Loaf, head cheese, chili con carne, 


jellied products, ete............+. 16,657,000 
ED n.vv-ceebeanweeneneoe 40,333,000 
Cooked meat— 

iT: Knetnne> steadndhg ee eau saab 2.897 ,000 

DUE cccscesverercssesccsvovrdone 43,886,000 
Canned meat and meat food products— 

ee ee 20,440,000 

PUNE cc cwsescvcssecoeesecseceseses 58,198,000 

DN -dnwse ces etaceeducicclewe cen 7,817,000 

TD neccccvesedeceesosses 42,517,000 

BT SEP icvicncicccacss 


44,483,000 
”, 


Total canned meat...... aol a ee. 








Lard—rendered, refined ............ 301,% 
Pork fat—rendered, refined.... 16,293,000 
ere 8,106,000 
PE: GT cpaddnwedenevcsescodoe 5,873,000 
Compound containing animal fat.... 19,949,000 
Oleomargarine containing animal fat. 4,023,000 
POUND 6-000dcsitevosedennccnee 2,500,000 
Mt atanndebuddneddisdtkasdbweue 1,240,953,000 


UNDER FEDERAL INSPECTION 






Dec., 1944 12 mos., 1945 12 mos., 194 
Ss. lbs. Ibs. 
9,466,000 113,129,000 117,781,000 
304,607,000 2,402,085,000 3,688, 109,000 
5,316,000 44,242,000 615,000 
162,197,000 1,487,354,000 2,257,538,000 
41,706,000 479,161,000 416,235,000 
87,334,000 1,101,153,000 1,029,976,000 
12,201,000 135,881,000 142,191,000 
141,241,000 1,716,195,000 1,588,302,000 
18,163,000 249,762,000 209,064,000 
34,566,000 382,675,000 149, 857,000 
2,831,000 32,712,000 32,923,000 
34,018,000 23,096,000 486,679,000 
22,882,000 268,385,000 187,106,000 
78,431,000 850,530,000 884,390,000 
20,704,000 151,865,000 229,024,000 
30,364,000 339,860,000 303,533,000 
73,640,000 655,280,000 630,174,000 
226,021,000 2,265,920,000 2,234,227,000 
179,838,000 2,219,112,000 3,783, 082,000 
27,223,000 163,561,000 355,646,000 
7,960,000 135,190,000 125,262,000 
6,517,000 103,358,000 84,575,000 
20,670,000 284,472,000 241,224, 
3,791,000 49,666,000 52,200, 
4,971,000 46,631,000 403, 
1,289,395,000 12,019,160,000 15,931,548,00 


*These figures represent ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 
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32 IMPORTANT 
New ENGINEERING 
ADVANCEMENTS 


Y 51 BODY AND 


CHASSIS 
COMBINATIONS 


TWO GREAT 
FORD ENGINES — 
THE 100 H.P. V-8 

and the 
90 H.P. SIX 
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CASINGS 
SHEEP 





MAX SALZMAN, INC. 


4916 SOUTH HALSTED ST. 
CHICAGO 3, ILL. 


ste 


Sewed Hog Bungs— 
sewed in our plant... 


sizes as you require. 


te 


For finest in quality 


and personal service 


come to 








MEAT AND SUPPLIES PRICES 






Chicago 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week ended 
Jan. 23, 1946 
per ib. 

Steer, hfr., choice, all wts....... 20% 
Steer, hfr., good, all wts... 
Steer, hfr., com., all wts 
Steer, hfr., utility, all wt 
Cow, commercial, all wts 
Cow, canner and cutter. 
Hindquarters, choice .. 
Forequarters, choice . 
Cow, hdq., commercial 









Cow, foreq., commercia 16% 
+Beef Cuts 

Steer, hfr., sh. loin, choice...... 82% 

Steer, hfr., 

Steer, bfr 











Steer, hfr., rd., utility... 
Steer, hfr., loin, choice 
Steer, hfr., loin, good. 
Steer, hfr., loin, commerc 
Cow, loin, commercial... 
Cow, loin, utility...... 
Cow, round, commercial 
Cow, round, utility.. 
Steer, hfr., rib, choice. 
Steer, hfr., rib, good.... 
Steer, hfr., rib, commerc 
Steer, hfr., rib, utility 
Cow, rib, commercial 
Cow, rib, utility....... 18% 
Steer, hfr., sir., choice % 
Steer, hfr., sir., = 
Steer, hfr., sir., com. 
Steer, bfr., cow flank. 








Cow, sirloin, commercial. 21% 
Cow, sirloin, WEED. coccccccce --18% 
Steer, hfr., flank steak.......... 23% 
Cow, flank steak.........++.e0++ 23% 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., good....... 19 
Steer, hfr., reg. chk., com....... 17™% 
Steer, hfr., reg. chk., utility....15% 
Cow, reg. chk., commercial...... 17% 
Cow, reg. chuck, utility.......... 15% 
Steer, hfr., c. c. chk., choice....18% 
Steer, hfr., c. c. chk., e. eececees 17™% 
Steer, hfr., c. c. chk., com...... 16 
Steer, hfr., c. c. chk., utility... --14% 
Cow, c. ¢. chk., commercial...... 16% 
Cow, ec. C. chk., WEI. cccccccce 14% 
Steer, hfr., foreshank............ 12% 
Cow, foreshank .........-.ssee0+ 12% 
Steer, bfr., brisket, choice....... 17 
Steer, hfr., brisket, good......... 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket, utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, utility......... coed 
Steer, hfr., back, choice......... 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... isi 
Cow back, utility............se++ 16 
Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good...... 18 
Cow arm chuck, commercial......17 
Cow arm chuck, utility.......... 15% 
Steer, hfr. sh. pl., gd. & ch...... 14% 
Steer, hfr. sh. pl., com. & att. - ae 
Cow short plate, commercial..... 13 
Cow short plate, utility.......... 13% 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 





+Veal prices include a ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25e per cwt. for 


delivery. 

*Beef Products 
BRERD cc ccccccccccocceccocccs oo F 
Se, GED Gilcccaseccsccoctecse 15 
Tongues, fresh or froz........++. 
Tongues, can., fresh or froz...... 16 
EEE vcccccccevscesosooed 23 
Ox-tails, under % Ib...........+. 8 
Tripe, s —~} coccceescocese coos & 
Tripe, ¢ 8 
Livers, “ooblemished covcececccese 23 
Kidneys Nabdpesusnetoressavnrset 11 


*Veal and Lamb Products 
BEND cnccegevcccoceccccecoscse Hi 
Calf Livers, MD. Bie ncecccee or 
Sweetbreads, ype A..... ecceece 

ngues 


Lamb to 


*Prices carlot A loose basis. For 
lots under 500 1 add $0.625. For 
yt in shipping containers, add 

ewt.: container wy 
reads, cae & cutlets only) $2.00 


The National 


| 


Gin di eens a eee i 


Choice lambs ........ cocccece 
Good lambs . 
Commercial lam 
Choice hindsaddle 
Good hindsaddle . 
Choice fores . ° 
Good FOFOS .cccccccccccccccces 







**Mutton 


1260 
Choice saddles conneececeseees a 
Geek GRRE ccoccecccesccces = 
Choice fores ...cccccccccccces 985 
GD ENED ccucecceoveseeseess 860 
Mutton legs, choice........... -1685 
Mutton loins, choice.......... 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockip. 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Products 
Bee. pest loins, und. 12 Ibs 


Tenderloins, loose cecccccces 

Skinned shldrs., bone in 
Spareribs, under 3 Ibs 
Boston butts, 4/8 lbs 
Boneless butts, c. t.......... 
Neck bones ..........2-0. 
ST BEER bnvcdcenessascee 
DD 050 0e¢eneccnascene 
Livers, unblemished ....... 
SEED coceceonsnceecesccces 


Snouts, lean in 
EEEMED ccccccesccccecececes 
Chitterlings .............. 
Tidbits, hind feet......... 





*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper .............. 
Fancy skinned hams, 14/18 ! 
parchment paper 
Fancy trim, brisket off 
8 Ib. down, wrap.... 
Square cut seedless bacon, 8 Ib. 
Ge, WEE. cocccecsccecsesa 
Beef sets, smoked 
Insides, D Grade... 
Outsides, D Grade. . 
Knuckles, D Grade 








Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject to 
OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.......... $19.50 
Regular tripe, 200-Ib. bbl....... 27.0 
Honey, tripe, 200-Ib. bbl....... 31.0 


*BARRELED PORK AND 


BEEF 
Clear fat back pork: 
TO- GD POOGED oo ccccccecteamm $23.50 
80-100 pieces ........+-e0008 23.50 
100-125 pieces ...........s+0 23.50 


Clear plate pork, 23-35 pieces.. 2.0 
Brisket pork .........+sese+e++8 26.50 
Plate beef, 200 Ib. bbis......+. 31.50 
Ex. plate beef, 200 lb. bbls.... 33.0 
For prices on sales to War Procure 
ment Agencies, see Amendment 26 to 
RMPR 148, effective May 26, 1945. 


*Quot. on pork items are for les 
than 5,000 Ib. lots and include all 
permitted additions, except 
and loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis. 
Reg. pork trim. (50% fat)......-18 
Sp. lean pork trim. 85%.... . 
Ex. lean pork trim. 95%.. 
Pork cheek meat....... 
Pork livers, unblemished 
Boneless bull meat... 
Boneless chucks ..«.. 
Shank meat ..........- 
Beef trimmings ........--- 
Dressed canners ........-- 
Dressed cutter cows......- 
Dressed bologna bulls.......- 
Pork tongues .........-+-+++009" 
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DRY SAUSAGE 


Cervelat, dry, in hog bungs...... 58 
Thuringer ...--++++ eocccsccccsce 31 
PALMS ..-- ee cecccrccccccscesecs 41 
Holateiner .......++.+seceeeceees 41 
B. C. Salami, semi-dry.......... 54 
B. C. Salami, semi- es 22032 





Genoa — Salami. 

Pepperoni .....-....- 
Meradella, semi +f 
Cappicola (cooked) - 
PrOBCUIttO 2. 2c ee ceececeeeecseees 387% 


¢DOMESTIC SAUSAGE 


tations cover Type 2, 
(Quo a. 


except 
orig otherwise noted.) 


Pork saus., neg on ooringe Type 1...29% 
Pork saus., bulk B Loccccccce % 
Frankfarts, in Ay ‘casings viene 28% 
Frankfurts, in hog casings....... 25% 
Bologna, natural casings......... 23% 
Bologna, artificial casings........ le 


22 
ver saus., fr., beef casings....21% 
aver saus., fr., hog casings..... 22% 
Smkd. liver saus., hog bungs....24% 
Head cheese ......-.+-ese05 e 
% 
% 





New Eng., natural casings ; *38 

Minced lunch, natural casings. ..25 

Tongue and blood...........+s+++ 29 

| aang GRUSAGS ccccccccccccccccce 24 
pecccccescceovesesccocecos 20 

Polish BAUSAG!S 2... ee ececcccacees 28% 


tPrices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Cwt. 

Nitrate of soda (ee w' hse) 
in 425-lb. bbis., del.......... $ 8.75 

Saltpeter, n. ton, q - a > BB. Bat 
Dbl. reffmed gran..........+. 8.60 
Small crystals .......+.+.e0. 12.00 
Medium crystals ...........+. 13.00 
Large crystals ........s0+-0+ 14.00 


Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 

GOED ccccccsccccseceosooes unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 






Granulated, kiln dried....... 9.70 
a. kiln y~yo ececccccce 12.70 
Rock, bulk, 40 ton cars...... 80 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans ...........+++ 
Standard gran., f.o.b. refiners 
Packers’ curing sugar, 250 Ib. 
bags, _— Reserve, La., 
MED DPD. cocccsecssececsccces 5.6 
Dextrose, in car lots, per cwt., 
DRED. 0 wictadeuoe - 4.80 
4.75 


SPICES 
(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 
27 


Allspice, prime ....... 30 
eae 28 31 
Chili powder ......... 51 
Cloves, Zanzibar ...... 22 26 
a, © one » unbl.. 26 30 
ED Sensecnees ses 1 25 


Mace, fey. Banda.....1.05 1.19 
East Indies ........ 95 1.10 
E. & W. I. = 

se flour, fey.. 


West India Nutmeg.. 52 


BES 


Paprika, Spanish 55 
Pepper, Sageane 87 
Red No. 1..... 44 


Black Malabar ee 
Black Lampong .... 
Pepper, Packers ...... 15% 








SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 

Beef casings: 

Domestic oy 2% to 

1% in., Fig coeeee2O @25 
Domestic tJ over 

1% in., 140 pack......35 @38 
Export rounds, wide, 

GUOS Bib Bieccccteecesd 45 @49 
Export ae, medium, 

1% 1% in 


Export cous 8, narrow, 

1% in. Se eaeapa 34 @35 
No. 1 weasands, 22 in. up 6 
No. 1 weasands, 24 in. up 7 
No. 2 weasands a 





as sowing, 1%@ 
i 


$0egeceeccseseves 6 @75 
Middles, select, wide, 
Bn ccccccscccces 65 @85 
Middles, select, extra, 
2% @ BD Ph. cccceccoces 1.00@1.10 
Middles, —~ extra, 
 y & yo eee 1.25@1.40 
Dried or salted na 
per dozen: 
12-15-in. wide, flat....... 1.00@1.05 
10-12 in. wide, flat....... 50@ .60 
8-10-in. wide, flat....... -80@ .35 
6- 8-in. wide, flat....... -20@ .25 


Hog casings: 
Extra narrow, 29 mm. & ¢ 
Bi 0000agsdeossngcsas 
ew mediums, 29@32 $ 
Medium, 32@35 mm..... 2.1 
Medium, 35@38 mm..... 1. e 
Wide, 38@43 mm... ‘ 1. 
Extra wide, 43 mm. 1. 1. 
Export bungs ....... -23 25 
Large prime bungs.. -1 
Medium — bungs — 
Small prime — eoccce 10 
Middles, per set......... 





SEEDS AND HERBS 


Ground 
Whole for Saus. 
Caraway seed ........ 82 92 
Cominos seed ......... 50 55 
Mustard sd., fcy. yel 25 
American ....... eee 
Marjoram, Chilean..... 22 26 
Oregano .....cceeeeees 13 16 


OLEOMARGARINE 


White domestic, vegetable. . 
White animal fat..... 
Water churned pastry 
Milk churned pastry. 
Vegetable type .......+..+-- 








VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago. ”, 14.68 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d. 
GRICESS ccccccccescoccccecs « «15.03 
Raw soap stock 
Cents per Ib. del’ d. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
Midwest and West Coast 


BMD ccccoccceusccessoscooeescs 
Corn TS basis 50% T.F.A. 

Midwest 

BES cnccncccceregecetecoesecees 3% 
Soybean foots, basis 50% T.F.A. 

Midwest and West Coast....... 3% 

MS cc cccccccccccceccococecoes 

a a oils, in tanks, f.o.b. 

GREED, BEBWOSE ccccccccccecece 11% 
Corn oil, in tanks, f.o.b. mills...12% 


Manufacturer to jobber prices, f.o.b. 





CHECK THESE 
ANSWERS ON 


SALT! 





Service Dept. I'y-6, 





DIAMOND CRYSTAL SALT CO., 


Are you using the right grade? 
Are you using the right grain? 
Are you using the right amount? [|] ©) 
@ If your salt doesn’t meet your needs 100%, we'll gladly 


give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 


DON'T 
YES NO KNOW 


a 6 Oo 
O O O 





INC., St. Clair, Mich. 
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cooler room UN WHEELS 


Kold-Hold Streamlined “Hold-Over” Truck Type 
Evaporators transform your delivery trucks into 
cooler rooms on wheels. You are sure of uniform, 
controlled refrigeration during the day's run, then, 
if any of the meat is undelivered, Kold-Hold “Hold- 
Over” Plate Type Evaporators permit you to leave 
it in the truck over night . . . keep it as fresh as 
if it were in your own cooler room. There is no 
loss of bloom, no shrinkage, no necessity for 
trimming. 

Kold-Hold refrigeration is simple and compact, 
requires a minimum of space inside the truck 
body. This permits a greater payload with longer 
runs and resultant greater delivery efficiency. 


Kold-Hold engineers can give you modem 
refrigeration for your present trucks, or help you 
plan better refrigeration for your new trucks. Ask 
them for their suggestion. Write for the new Kold- 
Hold Catalog, too, you'll find it a helpful guide in 
selecting your new refrigeration equipment. 











Bring your 
low temperature 
INSULATION 

problems to UNITED 




















Thousands of users have found UNITED'S facilities 


extremely helpful in the solution of their low tem- 


perature insulation problems. For every factor re- 
garding temperature control, correct relative hu- 
midities and other problems pertaining to scientific 
insulation are considered. 

UNITED'S insulation engineers can help you in de- 
signing cold storage rooms, offer specifications and 
proposals, submit sketches showing modern instal- 
lation methods, inspect existing insulation, or to 
explain the many factors that must be coordinated 
to result in a correctly balanced installation. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 








Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio N rl " R n i. 
B ‘aon Hartford, Conn. ew Orleans, La i. island, 
Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. t. Lovis, Mo. 
Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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MARKET PRICES. seco oud 








DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice............. 22 
Steer, heifer, good............... 21 
Steer, heifer, commercial..... ..19 
Steer, heifer, utility... .. -anceuee 
Cow, commercial ...........++++ 19 


The above quotations do not include 
charges for koshering but do include 
50c per ewt. for delivery. 


KOSHER BEEF CUTS 
Steer, bfr., tri., Chokes... ccccees 21% 
Beees, BEN., Wh, BOGE. cccccccscee 20146 








Steer, hfr., tri., commercial...... 19% 
Steer, hfr., tri., utility.......... 17% 
Steer, bfr., reg. chk., choice. 24 

Steer, hfr., reg. chk., good......22% 
Steer, hfr., reg. chk., commercial.21% 
Steer, hfr., reg. chk., utility..... 182 


Above quot. include permitted 





add. 








for Zone 9, plus $1.50 per ewt. for 
koshering plus 50c per cwt. for loc. 
del. 
Steer, hfr., rib, choice.......... 2544 
Steer, hfr., rib, good............24% 
Steer, hfr., rib, commercial......22% 
Steer, hfr., rib, utility.......... 20 
Steer, hfr., loin, choice.......... 31 
Steer, hfr., loin, good..... cece cee 
Steer, hfr., loin, commercial..... 241y 
Steer, hfr., loin, utility.......... 21% 
Above prices are for Zone 9, plus 
50e per ewt. for del. Additions for 
kosher cuts, where permitted, are 
not included in prices. 
*FRESH PORK CUTS 
Western 
Pork loins, fresh, 12 lbs. dn.....25 
Shoulders, regular ..............22 
Butts, regular 3/8 Ibs...........26% 
Hams, regular, under 14 Ibs..... 23% 
Hams, skinned fresh, under 
BO. TR, cccccccccesccsvvesseese 25% 
Picnics, fresh, bone in......... 22 
Pork trimmings, ex. lean...... 32 
Pork trimmings, regular......... 19% 
Spareribs, medium .............- 15% 
City 
Pork loins, fr., 10/12 Ibs........ 26% 
Shoulders, regular .............. yy 
Butts, boneless, C. T............82 
Hams, regular, under 14 lbs...... 23% 
Hams, sknd., under 14 Ibs....... 25% 
PER, MND Bin caccccsedececees 23% 
Pork trim, ex. lean.............. 32 
a fk SO Se 19% 
Spareribs, medium .............. 16% 
Boston butts, 3/8 Ibs............ 28 
*COOKED HAMS 
Cooked hams, skin on, fatted, 
DN Sieduind<ewensag sts bared 43 
Cooked hams, skinless, fatted, 
RE .200000sbndsusq0saseend 46% 


*SMOKED MEATS 


Reg. hams, under 14 Ibs — 
Reg. hams, 14/18 Ibs... woe STM 
Reg. hams, over 18 lbs. . 26% 
Skd. hams, under 14 lbs.. . 30% 
Skd. hams, 14/18 Ibs... ..20 
Skd. hams, over 18 lbs. + a 
Picnics, bone in....... 26% 
Bacon, Western, 8/12 Ibs 264, 
Bacon, City, 8/12 Ibs... san 
Beef tongues, light.... oa 


Beef tongues, heavy....... oan 
*Quotations on pork items are for 
less than 5,000 Ib. lots and include 
all permitted additions. 
DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
Jan. 23, under 80 Ibs .. $2141 





BOC OD Be BeBe cc cc cccccsccces 19.64 
BES OS Bee BeBe céccccsccces 19.50 
SE OO Bee Be weworvccccedcced 19.37 
*DRESSED VEAL 
Hide off 
Choice, 50@275 Ibs............ 2218 
Good, 50@275 Ibs............ 2118 
Commercial, 50@275 lbs....... .1918 
Utility, BIS WS. ccccccccce 1718 


*Quot. are for zone 9 and include 
50c for del. An additional %ec per 
ewt. permitted if wrapped in stock- 
inette. 


DRESSED SHEEP AND 





LAMBS 
Lamb, choice ...... 
EGG, BOGE cccccecescccceccesen ; 
Lamb, commercial 23% 
Mutton, good & choice........... 4% 
Mutton, utility & cull........... 134 


*Quotations are for Zone 9. 


FANCY MEATS 


Tongues, Type A......... . 
Sweetbreads, beef, Type 
Sweetbreads, veal, Type 
Beef kidneys .......... 
Lamb fries, per Ib.. 
Livers, beef, Type A 
Oxtails, under % Ib............ - % 













Prices 1. c. 1. and loose basis for 
zone 9. For lots under 500 Ibs., add 
$0.625. 


BUTCHERS’ FAT 
See GO cvccosvesesead $3.25 per ewt, 
Breast fat ............ 4.25 per cwt. 
Edible suet ........... 4.75 per ewt. 
Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
January 19, 1946, were reported as follows: 


DE, £6 tb ccaneeenaee 
pounds. . 


Cured meats, 
Fresh meats, 





Week Previous Year 
Jan. 19 week ago 
11,470,000 11,967,000 28,468,000 
. 46,276,000 38,876,000 72,642,000 
. 5,466,000 5,502,000 6,659,000 


Lard, pounds 











STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave, 4 





The National Provisioner—January 26, 1946 





Ls 





LAR 


May 
July 
Sept 
Oct 


Jan. 
Jan. 
Jan 
Jan 
Jan 


Refi 


Ket 
Cl 


f. 
Nen 
cl 
Shor 
e, 
Shor 


a fa 


by- 
str 
str 
¢or 
801 


der 
Fe 


sht 
phi 


Th 





are for 


11718 
re 
n stock 


basis for 
ibs., add 


r 

| per cwt, 
) per ewt. 
) per cwt, 
) per cwt. 











CHICAGO PROVISION MARKETS 


Gum the National Provisioner: Daily Market Fewice 





CASH PRICES 


T TRADING LOOSE BASIS 
cant B. curcaee OR CHICAGO 


THURSDAY, JAN. 24, 1946 
REGULAR HAMS 


Fresh or Frozen 8.P. 

8-10 ...eeeeee % 22% 
10-12 ..0-eeeee % 22% 
12-14 ..20eeeee 22 22% 
14-16 ...+-++0s 21% 21% 


BOILING HAMS 





BELLIES 
(Square Cut Seedless) 

Fresh or Frozen Cured 

19 
18% 

17 
16% 

16 
Clear Rib 








Fresh or Frozen 8.P. 
16-18 ....+++-- 21% 21% 
1B-BD .cccccces 20% 20% 
99-28 .cccccces 20% 20% 
SKINNED HAMS 
Fresh or Frozen 8.P. 
secccecee 24% 24% 
on peevecese 24% 24% FAT BACKS 
BBB ccccccece 234% 23% Green or Frozen Cured 
1BB cccsccces ly 23% 6- 8 11 11 
WED cccccces 22% 22% pela apnsaedii 11 11 
20-22 - 22% 22% 10. 12 eee eeeeee ll 11 
aa 22% 221% ee 
oa 99 BOBS cccccccce 11% 11% 
24-26 ..0 000+ 22% 22% 14-16 11% 11% 
BBO .nccccces 22% 221% pe 12 12 
uae seseoees pasion 7S $660 ......... 2 12 
PICNICS 20-25 ..ccccces 12 12 
Fresh or Frozen 8.P. 
RP ssdeveve 20% 20% OTHER D.S. MEATS 
OB rccccccce ro 20% Fresb or Frozen Cured 
8-10 ....0+-+- 2 20% Regular plates ..11%4 11% 
10-12 ..+++00s 20% 20% Clear plates .. 10% 10% 
12-14 «2. +0000 20% 20%  Jowl butts ... 10% 10% 
Short shank %c over. Square jowls.. 11% 12% 
MONDAY, JAN. 21, THROUGH BASIS NEW YORK DELIVERY 
THURSDAY, JAN. 24, 1946 Ammoniates 
LARD Open High Low Close Ammonium sulphate, bulk, per 
TD debnesaccsecovevetsececens 13.80b ton, basis ex-vessel Atlantic 
July ROR Be 13.80b PORES cccccccccccccccsesesees $29.20 
 détesecevacs No bids or offerings Blood, dried, 16% per unit..... 5.53 
Ge béedécwescsee No bids or offerings 


WEEK’S LARD PRICES 





P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
Jan. 21....13.80b 12.80b 12.75n 
Jan. 22 13.80b 12.80b 12.75n 
Jan. 23. 13.80b 12.80b 12.75n 
Jan. 24....13.80b 12.80b 12.75n 
Jan. 25....13.80b 12.80b 12.75n 
Packers’ Wholesale Prices 
Refined lard tierces, f.0.b. 
Chicago C. L.. 14.55 
Kettle rend., tie re es, ” ‘ft. o. ‘b. 
Chicago C. L. a 
Leaf, kettle rend., tierce s, 
f.o.b. Chicago C 15.05 
Neutral, tierces, f.o. b. 
Chicago C. L.. 15.55 


Shortening, tierces, ( North) Bid 
Dt dettitonalh awesaneeen se 16.50 
Shortening, tierces, (South) 
caf 


EASTERN FERTILIZER 
MARKETS 
New York, Jan. 23, 1946 


Trading in packinghouse 
by-products was greatly re- 
stricted due to the meat 
strike and production was 
considerably reduced except 
some of the small indepen- 
dent packers were operating. 
Fertilizer manufacturers will 
be affected by the steel strike 
because this will practically 
shut off their supply of sul- 
Phate of ammonia. 


U ge fish scrap, dried, 
11% ammonia, 16% B.P.L. 

f.o.b. fish factory........ 4.75 & 10¢ 
Fish meal, foreign, 114%2% am- 

monia, 10% B. P. i, Gas. 

GS oc ccwcsccecoccccccsocssss GON 
Feruary shipment ............. 55.00 
Fish scrap (ac or, 7% am- 

monia, 3% P. A . 

Ge GREE covccssevend 4.00 & 500 
Seda nitrate, per net ton, bulk. 


ex-vessel Atlantic and Gulf 
ports pecoessescovesecssescon A 30.00 
in 200-Ib. bags............... 32.40 
i Ws cccnsnccevcose 4 33.00 
Fertilizer tankage, ground, 10% 
ammonia, 10% B. P 
RUE  ccsccecccss.osnede cea aee 
Feeding tankage, unground, 10- 
12% ammonia, 15% B. P. L 
REED wreeccscocndseonssseeeces 5.53 
Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. ..$42.00 
Bone meal, raw, 444% and 50% 
in bags, per ton, f.o. b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... 65 
Dry Rendered Tankage 
45/5007 protein, unground...... $ 1.25 | 


CALIF. SLAUGHTER 


State-inspected kill of live- 
stock for December, 1945: 


No. 
OCatthe secccccccccs ees ll 
SE ecesbondet’i+0i0000e0 eee 
Hogs ° ° - 11,491 
WMO dbensanseseersticonwnee 10,842 | 
Lbs. 

BAUBRTO cc ccccesecccscccess 1.875,302 
Pork and beef..... . . 3,053,400 
Lard and substitutes........ 129,210 

Betal ccccccccccccescevecs 5,057,912 


Plants under state inspection De- 
cember 31, 1945, 155. Plants under 
state approved is inspection 
December 31, 1945, 123. 
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Howe refrigeration means—low cost, efficient, 
trouble free operation—long life, with minimum 
maintenance expense. 

Correct design and engineering in combina- 
tion with precision manufacture is a must in 
the building of Howe Refrigeration products. 

Howe’s 33 years of specialization in refriger- 
ation application to meat product processing 
and storage requirements insures an installation 
that will give top performance. 

A Howe plant gives you positive, automatic 
temperature and humidity control to meet your 
specific plant condition, 
along with equipment 
flexibility to handle peak 
loads economically. 


HOWE Zefrcgeration 


Known the World Ouer 








2-20 TON TYPE-D HOWE COMPRESSORS 


Send us inquiries for replacement equip- 
ment, a new plant addition or a com- 


| plete plant. 


HOWE DISTRIBUTORS LOCATED IN PRINCIPAL CITIES 


HOWE ICE MACHINE CO. 


2823 MONTROSE AVENUE e@ CHICAGO 18, ILLINOIS 
Since 1912 


Exclusive Refrigeration Equipment Builder 
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BY-PRODUCIS—FATIS—OILS 











TALLOWS AND GREASES 





VEGETABLE OILS 








TALLOWS AND GREASES.—The 
strike affecting many of the larger 
packing plants has just about elimi- 
nated any chance for trading in tallows 
and greases. Users are falling far be- 
hind in their production of products and 
a civilian shortage of some items will 
probably be noticed in the near future. 
It is expected that soap, which has been 
somewhat more plentiful in recent 
weeks, will again be scarce for some 
time. Other items in which tallows and 
greases are used will also feel the pinch. 
Meanwhile, small plants that are oper- 
ating throughout the country are con- 
tributing some product, but the supply 
is far short of needs. 

Sales of tallows this week found most 
grades represented in the list, but in 
some instances only an odd tank or two 
moved. Fancy tallow was reported at 
8%c; choice, 8%c; special, 8%c, and 
No. 1 at 8%c. 

NEATSFOOT OIL.—Any weakness 
that might have been in this market 
disappeared as practically no offerings 
were on the market following the be- 
ginning of the strike. 

STEARINE.—A nominal market ex- 
ists in this branch of the business and 
there is little hope that trading will be 
resuméd when packing plants get back 
into operation. Prime oleo stearine was 
quoted at 10.6ic and. yellow grease 
stearine at 8.50c, both ceiling prices. 

OLEO OIL.—This market has been 
nominal for some time and it is doubt- 
ful that offerings will increase in the 
near future. ‘Extra oleo oil is quoted at 
13.04c and prime oleo oil at 12.75c. 


GREASE OIL.—This field has gradu- 
ally been strengthening until firm quo- 
tations are listed for all grades. No 
offerings were made this week, but No. 
1 grease oil was quoted at 14c; prime 
burning, 15%c, and acidless tallow oil 
at 13%%c. 


Demand for vegetable oils hit a new 
high point this week as users came into 
the market when unable to secure prod- 
ucts from packinghouses where workers 
were on strike. However, here, too, the 
supply situation was unfavorable with 
little or no oil available and any 
product that was placed up for sale 
went to regular buyers. The allocations 
for civilians for the first quarter of this 
year were released recently and called 
for 500,000 lbs. more than in the previ- 
ous quarter. However, the most grati- 
fying part of the release was that the 
military and war services are to get 
only about half of what they did a quar- 
ter earlier. 

SOYBEAN OIL.—The scarcity of 
soybean oil continues and demand is far 
greater than the limited offerings. Re- 
ports indicate quite a few beans still 
remain on farms and although there is 
no promise of a higher ceiling price 
farmers are still reluctant to sell. This 
week found a light movement of oil 
west of the Mississippi river and little 
or no booking for other than immediate 
delivery. 

PEANUT OIL.—Crushings are mod- 
erate, but demand is extremely broad 
and all offerings move at full ceiling 
prices. New buying orders are continu- 
ally in the market but mostly unfilled. 


OLIVE OIL.—Users of olive oil con- 
tinue to live in hope that some oil will 
soon be consigned to this country from 
the European area. Traders report 
there are about 10,000 tons of olive oil 
in Greece that may be exchanged for 
seed oils from this country. 


CORN OIL.—Crushings are light and 
the small amount of oil on the market 
sells at firm ceiling prices. 


COTTONSEED OIL.—Firm bids for 
nearby deliveries of cottonseed oil in 
the New York futures market continue 
unsuccessful. The spot market firm. 


a 


BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonia 
Unground, 1008 ......seeeeeecseccenesecces $5.53° 
Digester Feed Tankage Materials 
Unground, per unit ammonia...............,. $5.53 
Liquid stick, tank CAr8.......ceeceeessevcues 2.6 


65% digester tankage, 
60% digester tankage, 
55% digester tankage, 
50% digester tankage, 
45% digester tankage, 
50% meat, bone meal scraps, bulk.. 
{Blood meal 





tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50...............35.00@36.% 
Steam, ground, 2 & 26.......seeeees- 35.00@36.09 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ...........0++- 4.000 
Bone tankage, unground, per ton. * 30.00 31.00 
GEOGE GIGRE ccccccccceccccecccececess 25@ 4.50 


Dry Rendered Tenkage 


Per unit 
Hard pressed and expeller unground 
SE5G protein oF 16GB. cccccccecccccccoccecsil $3 
955 to 75% protein. ... .ccccccccccccccccccess 13 

Gelatine and Glue Stocks 

Per ewt, 
Calf trimmings (limed)...........eceeeeses SL 
Hide trimmings (green salted).............. B) 
Sinews and pizzles (green, salted).......... & 

Per ton 
Cattle jaws, skulls and knuckles.......... $45,000 
Pig skin scraps and trim, per Ib.......... T%@™% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 





Round shins, heavy 
t 
Flat shins, 


x 
ght 65.00 
Blades, utteden, shoulders & thighs. 62.50@65.0 
BE, WEED cccccveeccecvenccesees nominal 
Hoofs, house run, assorted........... 40.00@45.0 
Junk bones 














tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton.......... 
Summer coil dried, per ton 
Winter processed, black, Ib.. 
Cattle switches 








__ Will bald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS x 








AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


—— —————— 
4 


CHestnur 9630 
TELETYPE 
WESTERN UNION PHONE 
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HIDES AND SKINS 





———— 


Government takes over strike-bound 

packing plants—Operations expected 

to be resumed next week—Hide per- 
mits postponed a week. 


Chicago 


HIDES.—Late last week the an- 
nouncement was made that the release 
date of the next buying permits, cover- 
ing Jan. hides, was being postponed a 
week to Feb. 4, because of the strike. 
Since that time arrangements have 
been made for the Dept. of Agriculture 
to operate the strike-bound packing 
plants, effective 12.01 a.m. Saturday, 
Jan. 26. 

Packers are scheduled to furnish 
their estimate of the month’s hide pro- 
duction next week. This will be difficult 
this month, due to the uncertainty as to 
the live run following the resumption 
of operations. About ten days’ produc- 
tion of packer hides has already been 
lost and, while the unaffected small 
packers have increased operations, this 
has been difficult in some markets due 
to light cattle run, as well as the neces- 
sity of keeping purchases within speci- 
fied ranges of prices or face the loss of 
the subsidy. Eastern buyers have run 
the prices of cattle up rather high, and 
this has handicapped midwest packers. 


Permits, when released, are bound to 
show a sharp reduction in numbers as 
compared with recent months. 


The small packer market was already 
in a strong position at the ceiling level 
of 15c flat, trimmed, for all-wt. native 
steers and cows, and 14c for brands, 
with bulls also going at the ceiling of 
11%c for native and 10%c for branded 
bulls. With the shortage of packer 
hides this month, buying interest will 
center on the small packer market. 


The Pacific Coast market was well 
sold up last month at the local ceiling 
of 13%c, flat, for steers and cows, and 
10c for bulls, f.o.b shipping points, and 
offerings will be short this month. 


Collectors report a fair increase in 
collections of country hides but supply 
is not due to reach its peak for some 
weeks yet. Reasonably light average 
country all-weights are salable at the 
ceiling of 15c flat, trimmed, or 14c un- 
trimmed, with brands at a cent less; 
however, buyers have been discounting 
these figures around a half-cent where 
a fair proportion of renderer hides is 
included. Country bulls sold last at 
10% @l1\Ic basis natives. Heavy country 
hides are in demand at ceiling for ex- 
port to Europe. 


Federally inspected slaughter last 


week was reduced sharply by the strike. 
The USDO Meat Board estimated in- 
spected cattle slaughter for the whole 
country for week ended Jan. 19 at 152,- 
000 head, as compared with 312,000 for 
previous week, and 302,000 a year ago. 
Calf kill was estimated last week at 
42,000 head, as against 130,000 previous 
week, and 125,000 a year ago. 

FOREIGN WET SALTED HIDES.— 
Late last week, 30,000 mostly municipal 
hides were reported moving in the 
Buenos Aires market, mostly for Euro- 
pean account. Around the opening of 
this week, 17,000 mostly municipal 
hides were reported moving in the same 
direction. Later, the United Kingdom 
bought 2,000 Frey Bentos steers, 1,800 
municipal reject cows, 1,000 sound and 
1,100 reject extremes, and 500 reject 
steers; 3,000 northern Rosa Fe steers 
sold to Norway, making a total so far 
this week of 26,400 hides. 

CALF AND KIPSKINS.—AIll calf 
and kipskin markets, packer, city and 
country, were sold up closely last month 
at full ceiling prices, as previously 
quoted. A tight situation is expected this 
month, in view of the reduced slaughter 
because of the strike. 


SHEEPSKINS.—Both production and 
shipment of packer shearlings has been 
about at a standstill but inquiry con- 
tinues active, especially from Mouton 
tanners. Packer shearlings are quotable 
at $2.15 for No. 1’s, $1.30@1.35 for No. 
2’s, and 95@1.00 for No. 3’s, although 
the two lower grades are so scarce that 








temperatures. 


Tt Z 


, Stev 





PROFITS INCREASE as refrigeration costs 
decrease 


QUALITY OF YOUR PRODUCTS is de- 


pendent on minimum variation in storage 


With so much at stake, don’t gamble! Install 
fast-acting, tight-sealing JAMISON-BUILT 
cold storage doors. They cost no more! 

Consult nearest branch or address JAMISON 
CoLp STORAGE Door Co., Hagerstown, Md. 


and Victor Doors 


BUILT COLD STORAGE DOORS 








Jamison Cooler 
Door with improved 
track port. Get 
Bulletin 124. 
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TRUCKS e 


TROLLEYS «¢ GAMBRELS « 


HAND TOOLS ¢« SPECIALTIES 


Write for Our Circular Showing St. John 


TABLES 


Modern Sausage Stuffing tables and Utility tables, in standard types, available with 
Galvanized, Stainless Steel or Black tops. Specifications and prices quoted in the 


Special sizes, made up to your own specifications. Send in sketch or dimensions, for 
factory quotation. 


JAMES COMPANY 
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market is more or less nominal. Sale of 
about a car of Fall clips last week was 
reported at $3.00 and better, with 
others quoting market $2.95 and up. 





WEEK'S CLOSING MARKETS 





Pickled skins are quotable $7.75@8.00 
per doz. packer production, with an ac- 


CHICAGO HIDE QUOTATIONS 


—— 


FRIDAY'S CLOSING 


tive demand; individual ceilings by 
grades govern prices. Packer wool pelts 
are quoted $3.75@3.85 per cwt. live- 


PACKER HIDES 
Week ended Prev. 


Provisions 








“ ; ; Jan, 25,'46 week i945 tt a . 
weight basis, with recent sales of Jan. vy. nat. strs. @15% | @15% @15% Action of — CIO in refusing to re 
natives and westerns together credited Hvy. Tex. strs. © @14% 14% oe a we a ee 
at top figure, and indications that up to brad'd strs... 14% @14% @14% hepncrenieipeanc as to om we - Until there 
$4.00 was paid for one lot although con-  BY5ignt pat" 14 @l4 @14 ot soma pipe ose os returning to work 
firmation is lacking. Meat Board esti- sts. ------.  @15 15, on... rs —- py Sun — Volume 
mated inspected sheep kill last week at Hvy. nat. cows. S138 @15% Gis is hp. oT y a e resume 4 All pork 
163,000, as against 519,000 previous \t,28t.,cows--  @15% - 2 Soe oee ee 

reek ‘ a year Brnd’d bulls... ll 11 11 r rly lower grades. 
week, and 503,000 a year ago. Calfeking 8 oi 23% zt oot ta 
<ips, nat...... p 2 . 
Kips, brnd’d 17 17 17 
Stank, “ree ai. 1.16 aiid Cottonseed Oil 
Slunks, hris.... 55 55 > m - « P 
CANADIAN EXPORTS ent 14.31n; May 14.31b; July 
; CITY AND OUTSIDE SMALL PACKERS 14.20b; Sept. 14.00b; Oct. and Dee, 
Exports of meats and livestock from sain -aieiiinn eu ons on 14.00n. 
Canada during December, 1945, with Brnd’d all-wts. eu. @1 Gls 
vee Nat. bulls..... @l114 11 
comparisons: Brod’d bul : @10 es @10% ; @10i, 
ec Calfskins ..... 2 2 3 «(2 23 
195" Toit = Kips, mat... "Gis *Gis “gis MARGARINE MATERIALS USED 
5.930 4.493 Slunks, reg. eee 21.10 gi5°° 1.10 * : 
"40 "5900s Slunks, bris.... @56 55 5 Products used in uncolored margarine 
110 415 All packer hides and all calf and kipskins quoted 





656 


‘i 
aR ae x Lbs. 27,983,100 5,539,700 








? 253 on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


manufacture during October, 1945, com. 
pared with a year earlier. 





ON ee Lbs. 41,377,000 43,996,800 ; * nedul P : bel 
PE wonscacsescccs Lbs. 935,700 956,000 ngredient schedule of uncolored oleomargarine: 
Mutton & lamb....Lbs. 2,719,000 17,800 Sess See Oct., 1945 Oct., 144 
Canned meats ..... Lbs. 19,719,498 958,894  Hvy. strs...... 14% @15 14% @15 @15 Ibs. lbs, 
BOE véiccoscesenes Lbs. 43,800 761,300 avy. cCOWs..... 144%@15 144% @15 @15 Butt alture 1 
RG ee a 15 15 @15 mt er = MPO ccaccsesees 4 LI a) 
12 mos. 12 mos. Extremes ..... 15 p15 @15 | reg - RESRE ESD EG oo om 
1945 1944  segaqenss 10%@11 10%@11 oe foe oo STITTID gag gaa H 
. , a7: o Calfskins ..... 16 @18 16 @18 16 @18 eer cn Aga assse+ 42.0054 So 951,838 
Cattle that noteeael v0. 17,301 57,81 Kipskins ...... 1 16 @16 Cottonseed flakes ......... 2,450 an 
— teeee <a 5217 i Horsehides ....6.50@8.00 6.50@8 00 6.50@8.00 ) oe nemrome A tesees ete | 23, 655,508 
eeeeeseseee . 'e om . ae 4 BO sccssce 
SD nati s desde 100,911 137,808 All country hides and skins quoted on flat basis. Derivative of glycerine 83 932 882% 
LS ear Lbs. 193,534,300 106,143,600 BEE ine associate datas 5 
POD sccccressan Lbs. 449,854,600 695,757,400 ee ll Te 11,508 9.917 
ogden ater: Lbs. 12,851,900 22'707'200 SHEEPSKINS Lecithin ................. . 56,182 62, 
Mutton and lamb.Lbs, 7,951,300 1,589,200 pr. shearlgs.. @2.15 2.10@2.15 1.90@2.15 Milk ........ ane 7,778,960 9,631,623 
Canned meats ...Lbs. 98,702,379 39,707,389 Dry pelts...... 24 @25 24 @25 23 @26 Monostearine ............. 32,910 41,7 
Re akencesane Lbs. 3,109,900 32,310,500 Neutral lard ............. 155,481 724,001 
| eee ee 303,652 7 
Oleo stearine » agenda tin . 298,563 214,94 
Oleo stock avenwabeeeews 19,000 56,08 
DECEMBER BUFFALO LIVESTOCK = Peanut oil ..... er 1,318,108 
CHICAGO HIDE MOVEMENT Salt =... fcc: BESS Lee 
; r Cattle Calves Hogs Sheep (002 | pommente Of)... rg 
Soya bean oil........ 16,124,213 . 
Receipts of hides at Chicago for the  peceipts ........... $4,243 5,508 12,309 68,958 Sova bean stearine........ 1208 Ra 
week ended Jan. 19, 1946, were 7,369,000 Shipments --........ 23,069 1,649 4,229 57,277 Tallow ................ 2. 3,600 ak 
" cal slaughter. ..... 2 ,002 16% 696 Vv in concentrate ...... 5 
lbs.; previous week 4,857,000 lbs.; same ~~“ - F ee Ce —— 
week last year, 7,806,000 lbs. January _, Total ..... pe rereccnceses 46,543,928 55,462,979 
Total production of 
1 to date, 379,760,000 lbs.; for the cor- colored oleomargarine ... 3,995,345 8,438,986 


responding period a year earlier, re- 
ceipts of hides were 327,633,000 lbs. 


JUDGING QUALITY OF VEAL 


Shipments of hides from Chicago for 
week ended Jan. 19, 1946, were 5,663,000 
lbs.; previous week 4,544,000 lbs.; same 
week last year 3,732,000 lbs. January 1 
to date 243,775,000 lbs.; compared with 
235,201,000 lbs. shipped during the cor- 


The lean of veal is light grayish pink 
in color. The meat is very fine grain, 
fairly firm and velvety in texture. Veal 
does not have as much finish as beef; 
it has very little fat and this is clear, 
firm and white; veal has no marbling. 
The bones are porous and red and the 


Pork 


CANADIAN STOCKS 


Jan. 1, Dee. 1. 

1945 1945 
ni ... .39,154,944 42,113,077 
. . 5,174,989 , 182,659 


7 
776,779 30, 460,77 








responding period of a year earlier. 


ends of some of them are pliable. 


. eee ff 
ee rere 7,819,180 





THE 


CASING HOUSE 


Berrtn. Levis Co., Inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 


MEW yoRxK 
BUENOS AIRES 

























F WITH NIAGARA 
EQUIPMENT 


Better Smoked Meats 


and More Profits 


are the results of Niagara 
Balanced Air Smoke Ovens. 
Positive control of yield and 
uniformity of processing are 
given by the Niagara controls 
of interior product and smoke 
density, temperature and 
humidity. Operation fully 
automatic, gives substan 
savings. 


NIAGARA BLOWER COMPAN 


6 East 45th St., New York-17, N. Y. 37 W. Van Buren St., Chicage-5, 
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ANNOUNCEMENT 


Fred C. Cahn, Inc., selling agents for The Adler Company, 
Cincinnati, Ohio, manufacturers of Stockinette Bags and 
Tubings, are pleased to announce the association of 
Richard (Dick) W. Forsythe, as vice president in charge 
of sales. 


R. W. Forsythe Fred C. Cahn 








222 W. Adams St., Chicago 6, IIl. Phone State 1637 











Where Decay, Odor, Taste, 
or Acid Is A Problem, Use 


EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


Specialists 


IN DISTRIBUTION 


AWD ke 


RED CYPRESS 








wee ices vata 3 Read What Authorities Say About 
———_ oo Its Superior Qualities 


The KOHN organization is a Special- Romeyn Beck Hough, author of ‘American Woods", says of Cy- 


re —— ° press ‘Its great durability, immunity from the attacks of parasites, 
ist in Distribution. They know market- and non-liability to great shrinking or warping make it one of our 
ing conditions and youcan depend on most valuable woods for all woodwork exposed to weather, for 


° ° tank construction, cooperage, etc. Its value ...is enhanced by 
them for thorough reliable service for its comparative freedom from coloring or flavoring ingredients"’. 


BEEF °VEAL*PORK LAMB Phillips A. Hayward, author of the volume on Wood in Chandler 


: Cyclopedia, says that Cypress is ‘‘easy to work, available in large 
Straight or mixed cars dimensions, and resistant to decay". It is also ‘resistant to changes 


in moisture, resistant to acids, and imparts neither color nor taste."* 


For a hundred industrial needs, TIDEWATER Red Cypress is the 
right answer. Write today for full details. 


* Tate 
“O>Tidewater Gypress 
RED CYPRE SS Wiicci trent” 
Can be Furnished Promptly from St. Lovis Stock 





FLEISHEL LUMBER CO. 


4235 DUNCAN AVE. « ST. LOUIS 10, MO. « NEwstead 2100 














OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 














The National Provisioner—January 26, 1946 Page 41 








LIVESTOCK MARKETS sc erin 








Feeding of Lambs 
Shows Further Drop 


HE number of sheep and lambs on 

feed for market on January 1, 1946, 
is estimated at 6,724,000 head, a reduc- 
tion of 134,000 head, or 2 per cent, from 
the number on feed a year earlier. The 
number on feed on January 1 was 
about 250,000 head smaller than the 
record number of January 1, 1943, but 
was about equal to the average of the 
years 1941 to 1945. 


For the 11 Corn Belt states the num- 
ber this year of 4,234,000 head was 
down about 80,000 head, or 2 per cent, 
from last year. Numbers were larger 
than last year in all of the five eastern 
Corn Belt states except Michigan, but 
were down in all of the six western 
Corn Belt states except South Dakota 
and Nebraska. The largest decrease 
was in Kansas where the number on 
wheat pastures was reduced materially 
from the total a year earlier. 


The estimated number on feed in the 
states outside the Corn Belt is 2,490,- 
000 head, compared with 2,544,000 a 
year earlier, a decrease of about 2 per 
cent. For the 11 western states as a 
whole the number on feed this year 
was about the same as last year, with 
increases in six states offsetting de- 
creases in the other states. Numbers 
were down in Montana, Idaho, Colorado, 
New Mexico; they were up in Wyoming, 
Arizona, Utah, Washington, Oregon 
and California, and were unchanged in 
Nevada. In Colorado the number this 
year of 780,000 was 60,000 below a year 
earlier and was the smallest for the 
state in nearly 20 years. 

The situation with regard to wheat 
pasture lambs about January 1 was 
much different this year than a year 
earlier. A year ago there was still an 
abundance of wheat pasture and mar- 


ketings of lambs from these areas were 
distributed over the ensuing five months 
with a heavy movement in April. By 
January 1 this year the wheat pastures 
were largely eaten out, since the area 
of good pasture was limited, and the 
absence of rainfall during the last three 
months of 1945 checked any further 
growth. 


NEW STOCKYARDS' MANAGER 
GIVEN ROUSING WELCOME 


About 600 businessmen, livestock 
salesmen and striking union members at 
Fort Worth, Tex., laid aside their griev- 
ances to welcome W. L. Pier, new man- 
ager of the Fort Worth Stockyards, 
January 19. A barbecue and dance were 
held during the afternoon for members 
of the different branches of the live- 
stock industry doing business at the 
Fort Worth yards. Pier succeeds A. G. 
Donovan, who retired after 30 years as 
manager of the yards. 

John H. Hall, manager of the Fort 
Worth plant of Swift & Company, com- 
mented: “We always do things differ- 
ently in Texas. While rowdies and 
toughs take over in some spots, here in 
Fort Worth we spread a banquet and 
call a dance. It looks to me like a new 
technique in labor controversies, and 
maybe we need more of this kind of 
understanding in America today.” 


OIL CHEMISTS TO MEET 


The American Oil Chemists’ Society 
will hold its thirty-seventh annual meet- 
ing in New Orleans at the Roosevelt 
hotel, May 15 to 17, it was announced 
this week by Oil & Soap. Nominations 
for officers to be elected at that time 
are now. being received by H. S. Mitch- 
ell, Swift & Company, Chicago, chair- 
man of the election committee. 


a 


MODERN LIVESTOCK TRAIL 
BLAZED THROUGH THE WEST 


Over one of the oddest highways ip 
the world, 15,000,000 lbs. of beef and 
lamb move yearly under its own power 
on the first lap of its journey to the 
roasting pans and stewing pots of the 
nation. 

The Magdalena Stock Driveway 
stretches from end to end of the storied 
San Augustine plains and serves about 
377 ranchers in the New Mexico Graz- 
ing District Number 2. “Nothing any. 
where else is quite like it,” Neil ¥, 
Clark says in his article, “Hoof High- 
ways,” in the January 26 issue of The 
Saturday Evening Post. 

“Paved” with grass, the Magdalena 
Driveway is the modern version of the 
great cattle trails and stock drives that 
made history seventy years ago, Clark 
reports. Its operation during the war 
saved hundreds of tons of gasoline and 
thousands of pounds of rubber needed 
elsewhere. Also, the animals arrived at 
shipping points with more meat on their 
bones than if they had been hauled by 
truck. 

“The war shortage of trucks made 
driving popular again,” Clark says. 
“Many of the conditions that originally 
favored drives still prevail, and many 
believe they will hold their place even 
when trucks are a dime a dozen again. 
It’s a long distance between freight sta- 
tions . . . and a truck haul can cost 
plenty.” 

The Magdalena Driveway is like a 
good automobile tourist highway, well 
marked, with “hotels” and “restav- 
rants”—and speed limits. It is tightly 
fenced and can be used only for driving. 
When the herds move, there’s usually 
good grass. When one rancher’s lambs 
go to market, they are on the road 21 
days. Last year they weighed more 
when they reached the shipping point 
than when they left the ranch. 








SET YOUR COURSE NOW 
for profitable livestock buying 


DAYTON, OHIO 
LAFAYETTE, IND. 





FORT WAYNE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY , ALA. 





DETROIT, MICH. 
LOUISVILLE, KY. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 














SIOUX CITY, IOWA 


OMAHA, NEB. is 


Liv&e&QSTOCK Been G 





KENNETT-MURRAY 


SERV~EESE 








LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 
West Fargo N.D 


Billings, Mont 
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~ EP LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Jan. 23, 1946, 
reported by Office of Production & Marketing Administration: 


HOGS (quotations based 
on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
— BARROWS AND GILTs: 
Good and Choice: 

120-140 Ibs. . .$14.00-14.50 $14.00-14.80 $ Bo cesccscs 

140-160 Ibs... 14.25-14.85 14.00-14.80 14.25-14.50 13.75-14.25 

Ibs... 14.50-14.85 14.80 only 5 5 

Ibs... 14.85 0nly 14.80 only 
lbs... 14.85 only 14.80 only 


0 
QUOTATIONS 
40 





: lbs... 14.85 only 14.80 only NOT 
ys m ibs... 14.85 only 14.80 only ) 
f and Ibs... 14.85 only 14.80 only 14.50 only 5 AVAILABLE 
Ibs... 14.85 only 14.800nly 14.25 only 5 
power Ibs... 14.85 only 14.800nly 14.25 only 


.25-14. 
0 the 160-220 Ibs... 13.50-14.75 14.00-14.50 14.00-14.50 14.00-14.40 


of the sows: 


Good and Choice: 








270-300 Ibs... 14.10 only 14.05 only 13.50 only -80 

veway 300-330 Ibs... 14.10 only 14.05 only 13.50 only -80 

tori 330-360 Ibs... 14.10 only 14.05 0nly 13.50 only 75 

toried 360-400 Ibs... 14.10 only 14.05 0nly 13.50 only 15 

about Good : 

Graz- 400-450 Ibs... 14.10 only 14.05 only 13.50 only 13.50-13.60 

y any- 450-550 Ibs... 14.10 only 14.05 only 13.50 only 13.50-13.60 

eil M Medium 

High 250-550 Ibs... 11.50-13.50 13.50-14.05 13.00-13.50 13.25-13.50 

Py . . 
PIGS (Sltr.) Medium to Choice: LS Us 

of The i 2Gs2s SE ERED wecsdccees isescdoves no bull oney .meats stay happier in 
dalena SLAUGHTER CATTLE, VEALERS, AND CALVES: 

of the | STEERS: ADLER STOCKINETTES 
> Choice: 

°s that 700- 900 Ibs. 17.25-18.00 16.75-17.75 16.50-17.65 

Clark 900-1100 Ibs. 17.50-18.00 16.75-17.75 16.75-17.65 

1100-1300 Ibs. 17.50-18.00 17.00-17.80 17.00-17.65 | 
eC ‘War 1300-1500 Ibs. 17.50-18.00 17.00-17.90 17.00-17.65 
ne and un: int 
: 2 ST ADAMS STREET, CH " . 

needed 700- 900 Ibs 3.00-17.25 14.50-16.75 .75-16, 28 -16. 27 a2 We STREET, CHICAGO, ILL 
ived at 900-1100 Ibs. 16.: 14.75-16.75 75-16 : 3.5 MARKET 





hei 1100-1300 Ibs. 15.00-17.( SELLING AGENT FOR STOCKINETTES MADE BY 
n their 1300-1500 Ibs 15.25-17.¢ ACCOUNT 


led by J syetiun: THE ADLER COMPANY 
700-1100 Ibs. 12.50- 2.25-14.75 0-14.50 12.50-14.75 EMBARGO 


1100-1300 Ibs. : 50-14.50 13.50-14. CINCINNATI 14, OHIO 
} made ae AND WORLD’S LARGEST KNITTERS OF STOCKINETTES 
says. : A) 


700-1100 Ibs. 10.50-12.50 10.00-12.25 9.75-11.50 10.25-12.25 
































z ) | 
inall: 
’ y HEIFERS: STRIKE 
many Choice: 
e even 600- 800 Ibs. 17.00-18.00 16.25-17.75 16.00-17.50 16.00-17.00 | 
again. 800-1000 Ibs. 17.25-18.00 16.50-17.75 16.25-17.65 16.00-17.25 
rht sta- Good 
600- 800 Ibs. 15.50-17.00 14.00-16.25 14.25-16.00 14.25-16.00 
an cost 800-1000 Ibs. 15.75-17.25 14.00-16.50 14.50-16.00 14.50-16.00 
Medium: 
like a 500- 900 Ibs. 11.50-15.50 11.00-14.00 10.50-13.75 11.00-14.25 
Ly; well Common 
‘restau- 500- 900 Ibs. 9.50-11.50 9.00-11.00 9.00-10.50 9.50-10.75 
tightly COWS (All Weights): 
sari Sr. £6sbee-es 13.5 12.25-14.50 12.50-14.00 
driving. Medium ...... ‘ 9.75-12.00 11.00-12.50 
usually Cut. & com.. -12. 8.00- 9.75 7.75-11.00 
a lambs Canner ...... 6.75- 7.75 7.00- 8.00 6.50- 7.75 
road 21 BULLS (Yigs. Excl.), All Weights: 
d Beef, good ... 13.50-14.50 13.00-14.00 12.75-13.75 3.25-13.85 
more Sausage, good. 13.00-13.50 11.50-12.75 12.00-12.75 12.50-13.25 
g point Sausage, med. 12.00-13.00 10.50-11.50 10.50-12.00 11.00-12.50 
Sausage, Cut. & 
com. «++» 10.00-12.00 8.50-10.50 8.50-10.50 8.50-11.00 
VEALERS: 
Good & choice. 13.00-15.50 13.00-17.90 .......... 13.50-15.50 
————_— Com. & med.. 7.00-13.50 9.75-13.50 .......... 9.50-13.50 
“ ST Gitihins os 6.00- 7.00 Toe UE ed escecese 7.00- 9.50 
CALVES: 
Good & choice. 12.50-13.50 12.50-15.00 13.00-15.50 
Com. & med.. 8.00-12.50  9.50-12.50 9.00-13.00 
Y St Becscecce 6.00- 8.00 6.50- 9.50 7.00- 9.00 
SLAUGHTER LAMBS AND SHEEP: 
LAMBS: 
Good & choice. 14.75-15.25 SA SPGEO  eccivcvese 13.50-14.15 
Med. & good.. 13.00-14.50 BORD cocccccece 12.25-13.25 
Common .... 10.50-12.00 10.00-12.00 .......... 10.00-12.00 CON SU lt U 
YLG. WETHERS: ste BP 
Good & choice. 12.00-12.75  .......00. 0 ceeeceeeee 11,75-12..25 BEFORE BUYING 
MEG. SOCUERSE ccccccnacc -coccdocess 10.50-11.50 OR SF LING 
EWEs: SELLING 
Good & choice. 6.50- 7.00 Ot BOD sciscicces 6.50- 7.25 
Com. & med.. 5.50- 6.50 5.25- 6.25 .......... 5.25- 6.25 
Quotations on wooled stock based on animals of current seasonal market 
Weights and wool growth. ‘ 
garetttions on slaughter lambs and yearlings of Good and Choice and of Me- 
and Good grades, and on ewes of Good and Choice grades, as combined, , | 
ean nt lots averaging within the Top half of the Good and the top half of the 18) C Yurch St reet, New York 
um grades, respectively. 
These prices are not necessarily OPA Ceiling Prices. 
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PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 








DANIELS MANUFACTURING CO. 


CREATORS 





RHINELANDER, WISCONSIN 


DESIGNERS MULTICOLOR PRINTERS 








when planning to use 
SOYA FLOUR 
order from 
Shellabarger Soybean Mills, Decatur, Ill. 














THEE. KAHN’SSONSCO. 


| “AMERICAN BEAUTY” 
Straight and Mixed Cars of Beef, 


BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 


CINCINNATI, O. 


HAMS AND BACON 


Veal, Lamb and Provisions 
Offices 

















GRIND YOUR BY-PRODUCTS 





The Profitable 
Gruendler Way 


CRUSHER aud PULVERIZER CO. 


2915-17 North Market St., ST. LOUIS (6), MO. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended January 19, 1946. 


CATTLE 
Week Cor. 
ended Prev. week, 
Jan. 19 week 1944 
Chicagot ..... 8,171 





Kansas City... %,022 
Omaha® ...... 7,119 
East St. Louis. 3,763 
St. Joseph .... 2,685 
Sioux City.... 2,423 
Wichita*® ..... 2,058 
Philadelphia .. 3,880 
Indianapolis .. pa 
New York & 

Jersey City.. 12,100 13,549 11,589 
Okla. City*.. 3,174 8,724 7,117 
Cincinnati .... 6,070 5,296 6,150 
Denver 4,577 8,540 5,848 
St. Paul 15,981 13,418 
Milwaukee ... 292 4,330 3,384 

Total . 64,334 163,289 163,106 

*Cattle and calves. 


HOGS 


Chicago ...... 51,762 137,936 108,707 














Kansas City... 13 74,699 3¢ of) 
Omaha ...... 15 78,384 
East St. Louis’ 34, 101,015 
St. Joseph .... 11,493 47,529 
Sioux City... 4,596 54,431 
Wichita ..... 822 4,450 
Philadelphia . 9,283 14,565 
Indianapolis . AS el 
New York & 
Jersey Cit.. 63,612 
Okla. City.... 18, 
Cincinnati ... 10, 
PED ccceces 20,839 15 
Ce, BOs cccwe 30,306 30,767 
Milwaukee ... 6 3,388 4,939 
Total . .209,800 660,329 493,200 


1Includes National Stock Yards, E 
St. Louis, Ill., and St. Louis, Mo 


Chicagot ..... 19,101 
Kansas City... 
Omaha 
East St. Louis. 
St. Joseph .... 
Sioux City.... 
Wichita ..... 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City.. 
Okla. City.... 
Cincinnati ... 
Denver ...... 
_s, eee 
Milwaukee 


26,444 





asecee 74,231 267,879 279,599 


Total 
*+Not including directs 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Jan. 21, 1946: 


CATTLE: 
Steers, gd. & ch....... $17.85@18.50 
Cows, com. & med.... 10.00@12.25 
Cows, can. & cut 8.00@ 9.75 
Bulls, com. & gd. 9.50@ 12.00 


CALVES: 


Vealers, gd. & ch.... 
Calves, med. to gd. 


18.60 
10.00@ 15.00 
HOGS: 


Gé. & eh.... . $15.30 


LAMBS: 
Lambs, med. to ch....$17.00@17.50 
Ewes, med. to gd..... 4.00@ 7.50 
Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended Jan. 19, 1946: 


Cattle Calves Hogs* Sheep 


Salable .... 789 717 +1,196 1,776 
Total (incl. 
directs) ..4,841 4,492 16,565 23,935 
Previous week: 
Salable ..1,089 787 210 1,321 
Total (incl. 
directs) .8,802 7,428 28,432 50,736 


*Includes hogs at 3ist street. 


The National 








CORN BELT DIRECT 
TRADING 


«Reported by Office of Productiog 
Marketing Administration.) 


Des Moines, Ia., Jan. 24 
At the 19 concentration yards 
and 11 packing plants in Iow, 
and Minnesota, hog prices 
were generally steady. 


Hogs, good to choice: 


SOND Bi. gas sbasved $13.25@14.09 
BOOBS BD... ccccccccsse 13.80@14.35 
BE De ccstcccncets 14.00@14.%5 
* | aaa 14.00@ 14.35 

Sows: 

Se  nkeecdcned $13.15@13. 
EE DR. i wirncckeseda 13. 15@ 1am 


Receipts of hogs at Cor 
Belt markets for the week 
ended Jan. 24 were as fol- 
lows: 





This Same day 

week last wk. 
Jan 35,300 
Jan. 33,000 
Jan. 2 39,600 
Jan 18,900 
Jan. 23............15,700 18,500 
a nr 15,600 12, 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ended Janu- 
ary 19, were reported to be as 
follows: 


AT 20 MARKETS, 





WEEK 
ENDED: Cattle Hogs Sheep 
Jan. 19..... 138,000 199,000 95,000 
596,000 386,000 
476,000 311,000 
921,000 293,000 
375,000 288,000 
AT 11 MARKETS, 
WEEK ENDED: Hogs 
SR BP acnntcgasescsecseunee 171,000 
DO BS cccaseesceccdoctbeuenel 464 
SUED scsveavceccencecngtackie 398, 
| oes 777,00 
SEED ccdecccessevesesceseecon 401,000 
AT 7 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 
Jan. 19..... 90,000 143,000 63,000 
Jan. 12.....215,000 409,000 280,000 
Be 6dsecen 199,000 344,000 246,000 
Se sseuene 188,000 706,000 222,000 
eer 150,000 350,000 216,000 


STOCKERS AND 
FEEDERS 


Stocker and feeder ship- 
ments received in eight Corn 





Belt states’ in December, 
1945: 

Cattle and Calves 

Dec., Dee., 

1945 1M4 

Stockyards....... 132,242 182,18 

Direct ...cccccese 54,675 38,162 

Total, Dec. ...... 186,917 170,348 

July-Dec. ........ 1,906,132 1,779,856 

Sheep and Lambs 

Stockyards ...... 86,138 118,961 

SS FPR 42,557 32,655 

mmnnenigial =a 

Total, Dec. ...... 128,695 151,61 

July-Dec. .......-. 2,900,893 2,751,282 


‘Data in this report are obtained 
from offices of state veterinarians. 
Under “Public Stockyards” are it 
cluded stockers and feeders which 
were bought at stockyards mark 
Under ‘‘Directs’’ are included stock 
ers and feeders coming from 
states from points other than publie 
stockyards, some of which are i 
spected at public stockyards 
stopping for food, water and rest. 
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Cudah 
swift 
Wilso 
Other: 


Armot 
Swift 
Hunte 
Krey 
Heil 
Lacles 
Sielof 
Other: 
Shipp 


Tot: 


Swift 
Armot 
Other 


Tot 
Not 
and 7 


Cudak 
Armo 
Swift 
Other 
Shipp 


Tot 


Cudal 
Gugg 
hei 
Dunn 
Ost 
Dold 
Sunfle 
Other 


Tot 


Sehro 
Shipp 


No 





; Corn 
week 
is fol- 


ame 
last wk. 


; Mar- 
1 Janv- 
o be as 


+ ship- 
it. Corn 
ember, 


1d Calves 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 


ing Saturday, January 19, 


as re- 


1946, 
ported to THE NATIONAL PROVI- 
CHICAGO 


SIONER: 


Armour, 


163 hogs; 


Swift & Com- 


pany, . hogs and 101 shippers; Wil- 


eon & Co., 295 hogs; 


Agar Packing 


1, 346 hogs; Shippers, 15,719 hogs; 


Ochers, 22,173 hogs. 


Total: 8,171 cattle; 951 calves; 
39,859 hogs; 3,768 sheep. 

KANSAS CITY 

Cattle Calves Hogs Sheep 

r... 923 166 234 2,040 

Cudahy ee 530 135 eee 320 
Swift .... 531 293 3,169 4,816 
Wilson ... 487 


Campbell . 864 


98 157 6u4 








eS OE. rade eel, mee 
jeners 10,702 474 4,679 5,081 
Total ...14,868 1,166 8,239 12,951 
OMAHA 
Cattle & 
Calves Hogs Sheep 
894 388 1,167 
Armour ....- 9 16 
Cudahy ..... 733 see 2st 
Swift ....-- 636 ace 237 
Wilson ..... 238 234 
Others ...- oe 10,104 


ttle and calves: 
7 63; Greater Omaha, 143; 


61; Eagle, 


Nebraska Beef, 


Hoffman, ‘114; Rothschild, 444; Roth, 


284; South Omaha, 
46. 

Total: 5,328 
10,726 hogs and 


cattle 
2,068 sheep. 


1 672; Mercha nts, 


and calves; 


E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 








Armour ... 14 192 374 556 
Swift .... 337 838 226 eee 
Hunter 109 coe 93 
Krey .. 589 
Heil ..... 477 
Laclede 923 
Sieloff .... wine ese 113 oes 
Others 3,303 242 1,730 576 
Shippers .. 2,751 1,136 5,578 21 
Total ... 6514 1,908 10,103 1,553 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 834 254 1,830 8,153 
Armour .. 640 136 1,272 821 
Others .... 3,053 128 2,601 640 
Total ... 4,527 518 5,703 9,614 
Not including 7 cattle, 22 calves 
and 7,713 hogs bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 














Cudahy ... 141 2 1 eee 
Armour... 219 ee 3 232 
Gemtt .... 217 90 
Others .... 753 . cee 
Shippers .. 5,877 . 10, si 1,101 

Total... 7,207 210,824 1,423 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 299 136 551 
Guggen- 

heim ... 1,035 
Dunn- 

Ostertag. 171 60 
22 24 
Sunflower . 55 202 
Others .... 1,458 1,676 7 

Total ... 3,040 2,498 558 


OKLAHOMA CITY 


Cattle Calves 


Armour... 446 
Wilson ... 1,188 
Others .... 367 


Total ... 1,901 


Not ine eding 442 
hogs bought direct. 


Hogs Sheep 
202 485 148 
22 807 516 
7 559 
731 «(1,851 664 
cattle and 7,411 








CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s ..., 212 
Kabn’s ... 414 1,678 eee 
Ghee see 252 
Meyer .... 8 ae 815 
ab 268 33 ene 
nan: 248 . — _ 
Others . . 1,522 375 207 24 
Shippers .. 151 583 1,150 
Total ... 2,676 = 7,987 236 


Not eintion 2 
bought daoxt. 


324 cattle and 4,772 


FORT WORTH 











Cattle Calves Hogs Sheep 
Armour ... 250 243 285 1,022 
WES csce 155 319 758 2,324 
Blue 
Bonnet . 93 4 45 
CERF casece lj o2e 145 
Rosenthal . 249 bt 2 
Total ... 764 600 1,215 3,346 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 845 614 
Swift 444 ees 
Cudahy .. eee eee 814 
Others .... 2,8 137 «1,209 428 
Total ... 3,114 137 2,498 1,856 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Jan. 19 week 1945 
Pore 58,110 168,447 5 
Hogs .......101,503 285,751 
Sheep ...... 38,037 221,663 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stock Yards for current and 
comparative periods: 








RECEIPTS 
Cattle Calves Hogs Sheep 
Jan. 18... 1,972 157 16,078 4,124 
Jan. 19... 6507 8 8,260 245, 
Jan. 21...14,268 623 18,145 2,049 
Jan. 2 . 4,964 415 17,478 4,260 
Jan. . 8,240 488 19,293 3,280 
Jan. . 4,500 400 12,000 1,000 
*Wk. 
so far..31,972 1,926 66,916 10,589 
Wk. ago.29,974 1,507 51,896 11,507 
1945 43,368 4,072 70,672 36,531 
1944 50,858 3,510 126,191 34,496 


*Including 403 cattle, 124 calves, 
11,875 hogs direct to packers. 







SHIPMENTS 

Cattle Calves Hogs Sheep 
Jan. 18... 3,044 163 5,966 3,723 
Jan. 19... 639 eee 3,599 438 
Jan. + . 8,237 191 5, 230 890 
Jan. ° 4,483 288 5,992 2,012 
Jan. 23.. 332 92 55 74 
a 24... 9,000 100 §=69,000 3,000 
so far..28,052 871 21,277 5,976 

Wk. ago. .20,395 627 6,154 6,02 
1945 . 17,514 628 10,135 8,513 
1944 -17,173 507 8,126 6,487 

JANUARY RECEIPTS 

1946 1945 
SD bn0cecdnncna 143,013 184,526 
GENES cavesscncuss 12,245 17,039 
ae oe 370,616 414,626 
ee 116,957 175,752 

JANUARY SHIPMENTS 

1946 1945 
CD cncccctesess 85,435 68,011 
Ferre 82,791 504 
Se o¢needausees 7,590 43,816 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 





Thursday, Jan, 24, 1946: 
Week ended Prev. 
Jan, 24 week 
Packers’ purch....45,387 24,765 
Shippers’ purch....27,340 9,199 
MOONE ccceusecens 72,727 33,964 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended 
January 18: 


Cattle Calves Hogs Sheep 


Los Angeles.. 6,600 625 1,310 50 
San Francisco. 900 35 1,250 850 
Portland ..... 1,600 160 725 1,275 


CANADIAN SLAUGHTER 


Dec., Dec., 
1945 1944 
179,294 153,527 
31,44 83,152 
459,398 767,669 

83,779 
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VIKING 
Says "NO" 





So You Will Say "YES" 


In spite of the rush of 
producing pumps for re- 
building industry on a 
peace-time basis, Viking 
still knows how to say “‘No” when it comes to manu- 
facturing rotary pumps. 








All parts undergo rigid inspection to insure that pre-war 
standards of quality are maintained. There is no sacri- 
fice of quality. When Viking says ‘‘No”’ to parts coming 
through the line it’s you they are thinking of and it’s 
you who will continue to say “Yes.” Viking is a pump 
that places quality above everything else. 







Write for free Bulletin Series 46SS today. It 
will give you the latest information on Viking 
rotary pumps. 


VIKING PUMP COMPANY 


CEDAR FALLS, IOWA 


RATH MEATS 


Finer Flavor trom the Land O’Corn / 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











| SAVE STEAM, POWER, LABOR 
MsM HOG 


REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 




















Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor . . . Increases the capacity of the meliters. If you are interested 


in lowering the cost of .. 
MITTS & MERRILL 





your finished product, 
Investigate the new 


M & M HOG. There's Builders of Machinery Since 1854 
a size and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. 
yourneed.Writetodayi § 














Sausage-makers, here's a tip 
If your production's lost its zip 
Switch to tight away 
It'll save you time and save 


SHEEP CASINGS 
MONGOLIA IMPORTING CO. 


274 WATER STREET, NEW YORK CITY 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce A. L. Thomas 
Boston, b Washington, D. C. 
F.C. Rogers C Ww wirn Shipper 
Philodelshio, Pao. Pittsburgh, b 











‘ 


wail 











For Sewice aud Depeudability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, 1|OWA 











Liberty 
Bell Brand 


Hams — Bacon — Sausages —Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


























ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified’”’ HAMS » BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 























MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, 


Administration.) 


WESTERN DRESSED MEATS 
New York Phila, 


Production & Marketing 


F 











STEERS, carcass Week ending January 19, 186 1,879 2,025 519 
TOOER POGUES oc kwecécceaseses 3,007 1,639 52) 
Same week year ago........... 4,677 1,723 582 
COWS, carcass Week ending January 19, 1946 : 2,780 1,65 
I Te 2, 2,317 %% 
Same week year ago...... aye 2,712 2,308 1,584 
BULLS, carcass Week ending January 19, 1946. 98 11 Ft] 
Week previous ......... one ri) 17 “4 
Same week year ago........... OG 36 139 
VEAL, carcass Week ending January 19, 146 8,586 741 1,068 
Week previous ....... 8,041 673 1% 
Same week year ago Saiki 11,205 1,128 602 
LAMB, carcass Week ending January 19, 1946. 18,414 9,270 10,904 
Week previous ............55+- y 8,290 9,207 
Same week year ago...... er 8,508 5,183 
MUTTON, carcass Week-ending January 19, 1946. 1,052 2 
Se SED 0 cds 606d c00een00 1,334 1512 
Same week year ago........... 1,635 1,850 
PORK CUTS, Ibs Week ending January 19, 1946.1,089,131 929,897 121,659 
Week PROVIOUS 2. cccccccccccces 1,872,074 628,099 249.94) 
Same week year ago...........1,271,572 397,444 108,033 
BEEF CUTS, Ibs Week ending January 19, 1946. 315,743 
Week previous ........... 214,506 
Same week year ago..... 254,866 
LOCAL SLAUGHTERS 
CATTLE, head Week ending January 19, 1946. 12,100 3,880 
Wrest DORTENED. 2c ecccetcacceces 13,549 3,577 
Same week year ago........... 11,629 p 
CALVES, head Week ending January 19, 1946. 5,707 
Week previous .......... = 6,983 
Same week year ago........... 8,579 1,642 
HOGS, head Week ending January 19, 1946 42,782 9,283 
Week previous ............. 68,612 14,565 
Same week year ago......... : 50,956 11,505 
SHEEP, head Week ending January 19, 1946 28,885 3,449 
WOE BURUEEEE oc ca wecnceecéens 67,029 4,070 
Same week year ago........... 59,800 2,730 


19 hogs and 28 


Country dressed product at New York totaled 7,033 veal, 
7 addition to that 


lambs. Previous week 7,364 veal, 35 hogs and 229 lambs in 
shown above 





WEEKLY INSPECTED SLAUGHTER 


Sharp declines were registered in slaughter totals at 32 in 
spected centers during the week ended January 19 for many 
large packing plants were out of operation due to the strike, 
The processing of meat animals was more than 50 per cent 
under normal rate for this time of year. The low spot in kill, 
however, will probably be reached this week. 


Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark, Jersey City......... 12,100 5,707 42,693 288% 
Baltimore, Philadelphia ........... 4,665 33% 19,126 2,008 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis...... 9,588 809 29,192 2,705 
ne on de co cieaeatiowes 8,502 2,660 51,762 1311 
ae Se ere 7,789 8,238 60,363 1247 
ly ED MN oc Sévcncecesssceeeseesens 3,465 2,341 34,788 9,20 
i  *. ntch eenceb hee anatase beaaweae 2,423 10 4,596 3,191 
ins nde apadnenseGu Read anwen 6,959 160 15,625 8,270 
Nicci pnb dates sd dawnneensn 8,022 509 13,749 11,346 
i i en, .. sccwedabeussenkaian 6,386 3,030 87,753 19,270 
SOUTHEAST* pb Cee Ceeesoeseecsseoueces 2,347 822 16,361 oo 
ROUTH CENTRAL WEST... ...ccccsccces 10,666 2,652 34,334 21,58 
ROCKY MOUNTAIN® 8,009 4,048 
PEE sea cesevescocrssecéaviooesicesa 31,973 28,618 
ae ewer 450,324 152,958 
Total prev. week... 1,238,489 442, 
I se ee al eal 937,103 429,912 





S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
2Includes St. Louis National Stockyards, E. St. Louis, ML, 
3Includes Cedar Rapids, Des Moines, Fort Dodge, Mase 


‘Includes St. Paul, 
Green Bay, Wis. 
and St. Louis, Mo. 


City, Marshalltown. Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Le, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahasee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, 


Tifton, Ga. 
‘Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. orth, 
Texas. ®*Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Include 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


— 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla: 


Cattle Calves Hogs 
iat rn eee. OE. caceckensdubesseanntuas 2,017 593 12,48 
GP sapere, Seirapes tan eles Steal te, * 2,649 1,446 A 
EAGE FORE ccccccceccetccccseegesoceneesesccososs 2,496 478 3, 
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CLASSIFIED ADVERTISEMENTS 


Position Wanted 





Undisplayed; set solid. Minimum 20 words 
po | apo a= ee tae 1 5c each. “Position want- 
rote: minimum 20 words $2.00, 

a En alle 10¢ each. Count address or box 
number as four words. Headline 7 5c extra. Listing 

advertisements 75c¢ per line. Displayed; $7. 30 
per inch. 10% discount for 3 or more insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


Help Wanted 


Plants for Sale 





—_— 


Will loc 
canned 


hams, sausage 
and paper 
securing sales in this area. 
ness experie nee, 
of accounts. 
organization If 


market 


TIONAL P ROV ISIONER, 740 Lexington Ave., 
Y. 


SALES EXECUTIVE 
in Detroit before March 1 to represent 
Polish styled 
cartons, steel 


ate 
meat packers, dry sausage, 
casings, shortenings, 
and drums for manufacturers, 
Have had wide busi- 
handling of men and solicitation 
Capable of administering good sized 


pails 


you wish representation in this 
write at once to Box W-14, THE NA- 
New 


York 22, N. 


on aie 
SAUSA‘ 
all phases, 








iE MAKER: 20 years’ practical experience 
large and independent, B.A.I. and non- 


inspected plants and factories. Specializing in sau- 


sage manufac turing, 


processing smoked meats, 


boiled hams and meat specialties. Detroit area de- 


sired. 
407 §. 


MR. PACKER: 


w-10, THE 
. Dearborn St., Chicago 5, 


NATIONAL 
Ill. 


PROVISIONER, 





Are you interested in Detroit rep- 


resentation by an ex xperienc ed packing house sales- 


man? I 


am well known te the trade and can fur- 
THE 


nish the best of references. W-12 NA- 
TIONAL PROV [SION ER, 407 8. Dearborn St., 
Chicago 5, Ill. 





Comptroller-Accountant 


20 years’ experience with meat packing company. 
At ‘present am chief accountant in charge of ac- 


counting, cost accounting, payroll, government 
reports and general office routine. 40 years of 
age, married, college education. w- THE 


NATIONAL PROVISIONER, 


Chicago 


407 8. Dearborn St., 


5, 





ACCOUNTANT: 


keeper. 
packing! 


W-3, THE NATION AL 


ington 


Office manager, full charge book- 

Thoroughly experienc ed in slaughter and 

house costs, yields, payrolls, taxes, etc. 

PROVISIONER, 740 Lex- 
N. Y. 


Ave., New York 22, 








sv PERVISOR: 
experience in all divisions of meat manu- 


years’ 


facturing and processing. W-15, 


Sausage and canned meats, 22 


THE NATIONAL 








PROVISIONER, 407 8. Dearborn St., Chicago 5, 
ill. 

Help Wanted 

Killing Foreman 
To handle beef kill and small stock killing in 


plant with capacity of 600 cattle daily. 


Applicant 


must be under 45 years old, sober and industrious. 


Furnish 


references. 

Write W-4 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





SUPER 
ing pla 


operations, 
Must be thoroughly 
dle help. 
expected. 


407 8. 


INTENDENT M. I. D. hog and cattle kill- 
nt, midwest. Familiar all manufacturing 
including canning, also all by-products. 
experienced and able to han- 
Give full details, experience and salary 
W-5, THE NATIONAL PROVISIONER, 
Dearborn St., Chicago 5, Ill. 





Write 


sales experience, 


treated 
Illinois 


Canned Meat Executive 


full details as to age, manufacturing and 
salary expected, etc. Replies 
confidentially. J. S. Hoffman Co., 322 W. 
St., Chicago 10, III. 





PRODUCTION 


large i 


West, 


meat production. 


experie: 
ya N 


SUPERINTENDENT: Wanted by 
ndependent sausage manufacturer in mid- 
Will have charge of sausage and smoked 
Give age and details of past 
nce and salary expected. Write Box W-383, 
ATIONAL PROVISIONER, 407 S. Dearborn 


» Chicago 5, II. 





INDUSTRIAL 


ENGINEER WANTED: College 


graduate, cost and time study experience. Must be 


familia 


cated east of Chicago and north 


Write 
407 8, 


Plant lo- 
of Indianapolis. 
PROVISIONER, 
Chicago 5, Ill. 


r with packing house practices. 


W-13, THE NATIONAL 
Dearborn St., 





WORKING FOREMAN for curing, smoking and 
boning departments. Must have thorough knowledge 
and experience in curing and smoking meats. Bon- 
ing experience not necessary but desirable. Write 
or apply to Peters Sausage Co., 5454 W. Vernor 
Highway, Detroit 9, Mich. 





WANTED: Shipping supervisor for eastern inde- 
pendent packer. Must have motor truck delivery 
experience. Good opportunity for right man. W-6, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





PLANT SUPERINTENDENT: Long established 
firm needs plant superintendent. Slaughter 800 
cattle weekly. If interested, contact us by letter 
stating qualifications and experience. Earl C. 
Gibbs Inc., 3378 West 65th St., Cleveland, Ohio. 





FOREMAN WANTED: Cattle and hog killing fore- 
man for southern packing plant. Also working 
foreman for pork cutting department. Applicants 
must be qualified both to direct present staff and 
to train new workmen. W-16, THE NATIONAL 


PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Ill. 





ENGINEER wanted, familiar with modern equip- 
ment, to revamp a medium sized eastern packing 
plant. Steady, responsible position. Reply in con- 
fidence, giving full Wun aor’ W-17, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill 





EXPERIENCED ham maker wanted for small 
York city plant. Good, dependable man. 
opportunity. W-7, THE NATIONAL 
SIONER, 740 Lexington Ave., New York 2 


New 
Excellent 
PROVI- 

i £ 


22, 





WANTED: Mechanic with 
tenance work in canning plant. 
Bedford, Ohio. 


experience on main- 
8S. E. Mighton Co., 





WANTED: Labeling machine 
chanic. 8S. E. Mighton Co., 


operator and me- 
Bedford, Ohio. 





Equipment for Sale 





MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1 Ib. meat mixer; 
1-4’x12’ mechanical cooker; 1 341 meat grinder; 
1-27 Buffalo silent cutter; 1-Brecht Ib. 
sausage stuffer; ay #55 and 1-Victor #3 
ice breaker. Send er 3 inquiries. WHAT 
HAVE YOU FOR SALE Consolidated Products 
Co., Inc., 14-19 Park Row, New York City 7, N. Y. 





FOR SALE: 
aluminum ham molds 8/122 new, 
molds 62 used, Buffalo 1007 and 2 
100% and 200% mixers, 


seale, 4/x7 


Stainless steel loaf pans, 6% 
aluminum loaf 
2502 silent cut- 
30002 suspen- 


100 ton 


new, 


ters used, 
sion dry 


hoists 


rendering cooker, 


press, new electric % and 1 ton, tracks, 


ete., smokehouse doors, scrapple filling machine, 


ice crusher, electric meat and bone saws, 
used, 


new and 
ete. 


Chas. Abrams 68 North 2nd Street 


Walnut 6685 


FOR SALE: Three (3) 1100 ton French presses 
complete with steam pumps, recording gauges, air 
control, valves. Used less than one year. Will be 
available about March 1st, 1946. W-18, THE NA- 
TIONAL P 1. ‘ 740 Lexington Ave., New 
York 22, N. ¥Y. 


Philadelphia 6, Pa. 





For Sale or Rent 


4 story building, 2 refrigerated floors, 2 dry 
storage, heat, light, water, etc. In heart of 
wholesale meat district of Newark. Reasonable. 


Martin ns. Company, 127-139 Belmont Avenue, 


Newark 3, N 





ESTABLISHED PORK PLANT FOR SALE 
Ohio location and operating under U.S.D.A. cer- 
tification; interstate shipping permitted. Com- 
pletely and modernly equipped for all pork killing 
and processing operations. Capacity 200 to 250 head 
per week. Plant expansion for cattle and small 
stock can be made at small cost. W-19, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 


Chieago 5, Ill 


FOR 





SALE: Slaughterhouse, modern, state in- 
spection. Capacity cattle and calves per 
week. Price $65,000. 25 miles west of Sacra- 


mento. W. 8. Marks, Dixon, California. 





FOR SALE: 
Ogden Union 
operating. 
Wallace, 
Utah. 


Packing house, 
Stock Yards. 
Sales in 1945 

Inc., 159 South 


in Ogden, Utah. Near 
Fully equipped and 
about $800,000. Alder, 
Main, Salt Lake City 1, 





FOR SALE: Up-to-date small packing house com- 
plete. In Southern city with a trade area of about 
two hundred thousand. W-20, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


Plants Wanted 


PACKINGHOUSE WANTED: Eastern firm wants 
to lease or buy large packing house in west under 
government inspection. Information confidential. No 
brokers. Write Box W-413, NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 











WANTED: Medium sized rendering plant, southern 
or eastern states. W-21, THE NATIONAL PRO- 








ee 740 Lexington Ave., New York 22, 
iscell 
Miscellaneous 
We have been serving the Cleveland trade for 


past fifteen years. Our expanded program permits 
us to handle additional lines of fresh, canned or 
processed food items. May we represent you? 
W-22, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Il. 


Servicemen’s Classified Ads 


CAPTAIN L. M. JONES, veterinarian, just dis- 
charged from the service, would like part or full 
time work in packing house with option to do 
private practice. Have had experience in ante 
and post mortem pacooetiens. and am an accredited 
veterinarian. W- THE NATIONAL PROVI- 
SIONER, 407 8. a. St., Chicago 5, Ill. 











POSITION WANTED: Superintendent, age 35. 20 

years’ experience in all departments. Expert on 

dry rendering. Desire permanent connection. Good 

references. Served 2% years in U. 8S. Navy. W-11, 

— NATIONAL PROVISIONER, 407 S. Dearborn 
, Chicago 5, Ill. 
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Despairing women of Spokane, Wash., have been promised 
that nylon stockings may be available for them before long IF 
they keep on saving waste fat and turning it in to the designated 
places as it is much needed now for nylon production. It was 
Paul J. Ripp, manager of Armour and Company’s Spokane 
plant and chairman of the fat salvage committee, who held out 
this glimmer of hope to the women of his city as he urged them 
to continue to participate in the fat salvage campaign. 


xk 


Maybe it was her way of committing suicide but more 
probably it was accidental. So thinks J. E. Wolf of Sedalia, 
Mo., whose cow was chewing away contentedly in her stall one 
day when she stretched for another bite, over-reached and bit 
hard on an electric cord used to light the building. There was a 
flash and Bossie dropped dead, a martyr to farm mechanization. 


xk * 


Among persons stopped by picket lines at a midwestern pack- 
ing plant was an old woman, an employe of many years stand- 
ing. Undismayed, she tried another entrance only to be again 
stopped by pickets. “I’ve just got one month to go to get a 
pension and I’m going through that line,” said the gray-haired 
woman. She was promptly escorted to the union office, given 
a pass and went to work. 


x kk 


All during the war a customer at a Hastings, Neb., meat 
market joshed his butcher by walking into the shop and calling 
out loudly, “Ten pounds of bacon, please.”” The other day 
after he made his customary request, the butcher produced a 
ten-pound slab of bacon. Then the customer was forced to talk 
his way out of making the four dollar purchase. 


kk * 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


There has never been—and undoubtedly never will be—a 
time when the price of livestock was not of paramount impor- 
tance to meat packers. This appears to have been especially true 
in July of 1909 when THE NATIONAL PROVISIONER reported that 
“hogs brought as high as $8.35 in Chicago last week. That is 
fully $2 higher than the market last year or the year previous. 
Packers thought prices a year ago were almost of a prohibitive 
character. And yet they went on buying the stuff and they 
continue to do it today under conditions twice as difficult as 
those of which they complained . .. A year ago President Mi- 
chael Ryan of the American Meat Packers Association sug- 
gested that packers shut down on hog killing during the two 
months of the heated term when hogs are highest and packing 
conditions most unsatisfactory. The idea was heartily endorsed 
by many packers, but that was as far as they went .. . Now 
conditions appear to be harder than ever on the pork packer. 
Concerted action on the part of selling interests has kept the 
market up to an artificial level quite long enough . . . This would 
seem to be just the season for hog buyers to take a little vaca- 
tion and let the other fellows keep their hogs a little longer. 
The pork packer would certainly like to see Mr. Hog come down 
somewhere within reaching distance. He has been flying high 
quite long enough.” 
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The firms listed here are in partnership with you. The products ~ 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more — 
economically and to help you make better products which you ~ 
can merchandise more profitably. Their advertisements offer © 
opportunities to you which you should not overlook. 
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